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Here’s a 
new beauty 


that’s MORE than 


skin deep! 


LIBR RAR y 
&M. COLLEGE AF TE¥AS 


TEE-PAK © designed and printed 
FIBROUS casings add 


‘i 
appealing beauty and selling 
impact to your brand nankel 


It's simply a matter of record that Tee-Pak design and printing 
techniques are outstanding. It follows then, that new Tee-Pak 
Fibrous Casings give you, above all,. beautifully persuasive 
design and brand identity . . . sales-making design that urges 
women to buy on the spot! Yes, and add to this the natural 
sheen of the casing itself. 


There’s more, too! Tee-Pak Fibrous Casings are unusually clear, 
made mighty tough and consistently uniform! So, if you want 
a new ‘“‘beauty”’ that’s much more than skin deep. . . if you 
want all of the extras, the source is Tee-Pak .. . the product 
is Tee-Pak Fibrous! 


Ask your Tee-Pak Man for full details. 


TRANSPARENT FACKAGE COMPANY 3520 S. MORGAN STREET, CHICAGO 9, ILLINOIS 












See us at the Palmer House 
In Room 836 
or Booth 95-96 











Cutter capacities 
from 20 to 800 pounds 
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Dependability 


cers, this 
. sackers, thi 
don actual reports from met FY dy in QUALITY 
ase ¢ : alps save 
Base se ¢ silent cutters helps : Flo” side unload- 
mews of silent cues Fp iri” side unload SAUSAGE MACHINERY 
DrOcessing OT ubrication, positive [OCT ligning 
° P atic rare 2 5, selt-abte 
ing, sutOr rs, centralized congress sanitary for more than 80 years 
-nife collars, coe her operatitls, * a, “ 
“a r| scra ser and five ot ors : equipment like * BUFFALO equipment is noted forits sound design sturdy con- 
bowl s¢ ape wvements. With 1 that your struction ... safety and sanitation dependable performance and 
and safety oe yu can rest assuree th / coast-to coast factory service. BUFFALO is first in oftering new proved 
. cs yc z 
< our P ant, ) a? 
this in yO ‘er than ever 
: op that 
‘re will be lowe 
costs W il 


and the quality oO features that increase plant efhciency and protect product quality. 
- v 
) vet. hn E. Smith's Sons C 
murs higher tha ¢ John E. Smith’s Sons Co. 
your 


50 BROADWAY BUFFALO 3, N. Y. 


Sales and Service Offices in Principal Cities 
5 SESS SEES Se ES LAS LS LS At A Te Te MT A TT a A a ee 


THE MOST — >» | Send for these informative Booklets 


















COMPLETE LINE OF 
SAUSAGE- MAKING 
MACHINERY 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
I am interested in the following: 
Silent Cutter Smokemaster 






Head Cheese Cutter 
Mixer Grinder Pork Fat Cuber 

Casing Applier Stuffer Combination of Special 
Purpose Equipment 





VACUUM MIXERS, Capacities 
Widest range from 75 to 2,000 Ibs. 


of sizes 


STUFFERS, Capacities from 
60 to 1,000 Ibs. 


of types 


GRINDERS, 


Capacities from 1,000 to 15,000 
ibs. per hour 


STANDARD MIXERS, Capacities 
from 75 to 2,000 Ibs. 
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AMI Convention Reminder 


PALMER HOUSE, October 8-12 


SUITE 838-839 . - -« Come meet your friends 


and enjoy old-fashioned hospitality. 


BOOTH 81-82 . . . Make this your first and 


most worthwhile stop in Exhibition Hall. 








INVITATION We invite you to visit us at our 


Chicago plant—to see our extensive facilities and 
staff at work serving the diverse needs of modern 


LY 


i meat processors. 
ycon- 

e and 
roved 


es The 


ts GRIFFITH 


LABORATORIES, inc. 


in Canada—tThe Griffith Laboratories, Ltd. 


ecial 





CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 58, 4900 Gifford Ave. © TORONTO 2, 115 George St. 


Laboratories Griffith Do Brasil, $.A.—Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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give your product 
customer appeal 


Your product must sell itself! It must have cus- 
tomer appeal. You can get this customer appeal 
by using Cannon Diced Sweet Red Peppers. 
They give your meat products an appetizing 
color and flavor because they are a bright, uni- 
form red —are crisp and firm-walled, slice attrac- 
tively—because they are Cannon’s exclusive 
Strain of Wonder Peppers! Cannon Diced Sweet 
Red Peppers save you money, too. Exclusive 
HEAVY PACK gives as much as 62 lbs. drained 
weight peppers to a dozen cans—eight pounds 
more than ordinary peppers! Buy the brand that 
adds customer appeal to your product and saves 
you money. Order Cannon from your regular 
source of supply. 


Free sample—order on your letterhead today 


Cannon H. P, CANNON & SON, Inc. 


oa 


CANNED FOODS 
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Plan Program to Cover 
Wide Variety of Industry Problems 


PROGRAM with topics ranging widely from 
A meat salesmen’s compensation to practical 

maintenance control, to the outlook for 
livestock and meat supplies, to an analysis of the 
revenue act of 1954, to majority and minority 
party political views, will be presented to meat 
industry conventioneers at the forty-ninth annual 
meeting of the American Meat Institute, to be 
held at the Palmer House in Chicago, October 8 
through 12. 

The broad field of agriculture, and some of its 
specific divisions, such as hog and cattle produc- 
tion, will be discussed and analyzed during the 
five-day meeting. At the opening session on 
Friday, October 8, Jay Taylor of the American 
National Cattlemen’s Association will give his 
views on the recent change in the attitude of 
cattlemen toward advertising and promotion. A 
practical demonstration of judging the meat-type 
hog will be presented at the livestock session by 
Bernard Ebbing of the Rath Packing Co., while 
Russell Ives of the AMI department of marketing 
at the sausage session will examine the outlook 
for livestock and meat supplies for the year ahead. 

The economic and the political challenges 
faced by agriculture will be discussed by an agri- 
cultural economist who has served with the War 
Food Administration and the Farm Credit Ad- 
ministration, and who now heads the Oregon 
State College department of agricultural eco- 
nomics, and by L. M. Pexton, president of the 
Denver Union Stockyards and member of the 
livestock advisory committee of Secretary of 
Agriculture Benson. A leading farm magazine 
editor will review the great strides agriculture 
has made. 

Youth and hoary experience will be given 
recognition at the general session on Monday, 
October 11. In keeping with the symbolic theme, 
“Youth Looks Toward the Future,” veteran H. H. 
Meyer, Institute treasurer and president of H. H. 
Meyer Packing Co., will survey the opportunity 
offered by the industry for young men with 
creative imagination, enterprise and the desire to 
succeed. “Young men” Chris Finkbeiner, A. D. 
Griffith, Joseph Jordan and Richard Rath will dis- 
cuss some of the problems facing the industry 
from the point of view of youth; Congressman D. 
R. Stringfellow, a war hero and winner of awards 
for youthful achievement, will assay present op- 
portunities for young men in the United States. 
At the close of the session the veterans of 50 years 
in the meat industry will receive their AMI gold 
service awards. 

Packers and sausage manufacturers who visit 


OCTOBER 2, 1954 


the 1954 record-breaking exposition of packing- 
house equipment and supplies, which has over- 
flowed from the regular exhibit hall onto the sev- 
enth floor, will learn by touching and seeing 
when they examine the latest devices and ma- 
terials for turning out better product at lower 
cost. 

Superintendents, engineers, accountants, meat 
plant scientists, sales and merchandising per- 
sonnel and other key men in industry companies 
will gain a matchless fund of knowledge about 
new techniques and developments in the oper- 
ating, construction and management fields when 
they attend the section meetings on Friday and 
Saturday, October 8 and 9. 

In addition to topics mentioned earlier in this 
review, the various section meetings will offer 
talks on such subjects as “additives to sausage 
and cured meats,” “rapid fat and moisture de- 
termination,” “animal fats in feeds from the view- 
point of the manufacturer,” “a practical main- 
tenance control system,” “controlling corrosion 
in refrigerating systems,” “a new method of chill- 
ing beef” and “the mechanics of dehairing hogs.” 

At the sausage session vice president Clarence 
Nockleby of Geo. A. Hormel & Co. will tell 
“what the sausage business needs,” and AMI vice 
president George M. Lewis will report on the re- 
sults of an up-to-date survey on current methods 
of compensating salesmen. 

“Product costs and what goes into them” will 
be a timely topic at the accounting session, while 
other talks will deal with “internal control for 
prevention of fraud,” “a coordinated program of 
system analysis” and “the Revenue Act of 1954, 
with special emphasis on depreciation pro- 
cedures.” 

From the viewpoint of a legislator close to the 
Administration, Congressman and House majority 
whip L. C. Arends will appraise for conven- 
tioneers “the position of government in our life 
today,” while Democratic Senator Albert Gore 
will tell how “the opposition sees the Eisenhower 
administration.” An objective analysis of the for- 
eign and domestic situation will be furnished by 
veteran AP correspondent Ermest B. Vaccaro at 
the “look ahead” luncheon just prior to the final 
business session on Tuesday, October 12. 

An inspiring talk on “Future Unlimited” will 
be given by Dr. James W. Fifield, minister of the 
First Congregational Church of Los Angeles, as 
the feature of the annual dinner, to be held - 
the Conrad Hilton hotel on Monday, October 11. 


(Turn the page for full program details.) 
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OPENING SESSION 


FRIDAY . . 10:00 A.M. 


RED LACQUER ROOM 


JAY TAYLOR 


The New Look in Ideas Among Cattlemen—Jay Taylor, 
president, American National Cattlemen’s Asso- 
ciation. 

Government Today—Congressman Leslie C. Arends, 








L. C. ARENDS L. C. HILL 


Republican of Illinois, House majority whip. 

Better Industrial Relations Must Start with Top Man- 
agement—L. Clayton Hill, professor of industrial 
relations, University of Michigan. 





SCIENTIFIC AND 
OPERATING 


FRIDAY . . 2:00 P.M. 


GRAND BALLROOM 
6. D. WILSON 


Additives to Sausage and Cured Meats—Dr. George D. 
Wilson, American Meat Institute Foundation. 
Rapid Fat and Moisture Determination—Charles W. 
Everson, American Meat Institute Foundation. 
Color of Meat Products—Dr. Roy E. Morse, research 





C. W. EVERSON R. E. MORSE R. M. BETHKE 


director, and W. H. Kretlow, vice president, Wm. 
J. Stange Co. 

Animal Fats in Feeds from the Viewpoint of the Manu- 
facturer—Dr. R. M. Bethke, vice president, Ralston 
Purina Co. 





LIVESTOCK SESSION 


FRIDAY . . 2:00 P.M. 
RED LACQUER ROOM 
G. B. WOOD 
The Economic Challenge Ahead for Agriculture—Dr. 
G. B. Wood, head of department of agricultural 
economics, Oregon State College, Corvallis. 


The Political Challenge Ahead for Agriculture—L. M. 
Pexton, president, Denver Union Stock Yards. 
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L. M. PEXTON JOHN STROHM 


Agriculture’s Overall Challenge—John Strohm, associate 
editor, Country Gentleman. 

Importance of Muscling in Meat Type Hogs—Bernard 
Ebbing, agriculture bureau, The Rath Packing Co. 
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ENGINEERING SESSION 


SATURDAY . . 10:00 A.M. 
RED LACQUER ROOM 


C. L. REED 


A Practical Maintenance Control System—Representa- 
tive of Hunter Packing Co., East St. Louis, Ill. 
Controlling Corrosion in Refrigerating Systems—Clyde 

L. Reed, research paint engineer, Wilson & Co., 
Inc., Chicago. 
The Turbo-Chill, a New Method of Chilling Beef—Pro- 








H. F. HAGEN F. DE BEUKALAER 


fessor Harold H. Hagen, consultant to Union Stock 
Yard & Transit Co., Chicago Stock Yards Turbo 
Refrigerating Co. 

The Mechanics of Dehairing Hogs—Dr. Frank De- 
Beukalaer, American Meat Institute Foundation. 





»/AUSAGE SESSION 


SATURDAY . . 16:00 A.M. 
GRAND BALLROOM 


J. PR. IVES 


The Outlook for Livestock and Meat Supplies for the 
Year Ahead—J. Russell Ives, associate director, de- 
partment of marketing, American Meat Institute. 

Current Trends in Meat Retailing—George T. Vallance, 
general manager, meat department, Shopping Bag 
Food Stores, Los Angeles. 

What Does the Sausage Business Need?—Clarence 








G. T. VALLANCE C. NOCKLEBY 6. M. LEWIS 


Nockleby, vice president, Geo. A. Hormel & Co., 
Austin, Minn. 

How Salesmen Are Paid in the Meat Pacxing Industry— 
George M. Lewis, vice president, American Meat 
Institute. 

Chairman, Albert Lewis, president, Deerfoot Farms Co., 
Southborough, Mass. 





ACCOUNTING SESSION 


SATURDAY . . 10:00 A.M. 


CRYSTAL ROOM 


4 


H. CAMPBELL 


Internal Control—Prevention of Fraud—Hugh Campbell, 


partner, Price Waterhouse & Co., Chicago. 


A Coordinated Program of System Analysis—Paul Burch, 

treasurer, Stark, Wetzel & Co., Inc., Indianapolis. 
Revenue Act of 1954, Including Changes in Deprecia- 
partner, 


tion Procedures—Everett C. Johnson, 
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A. E. ERICSON 





E. C. JOHNSON 


PAUL BURCH 


Arthur Anderson & Company of Chicago. 
Product Costs and Information on What to Include in 
Such Costs—A. E. Ericson, treasurer, Oscar Mayer 
& Co., Madison, Wis. 
Chairman, Ted Redman, comptroller, Swift & Com- 
pany, Chicago. 
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GENERAL SESSION 


MONDAY . . 10:00 A.M. 


RED LACQUER ROOM 


H. H. MEYER 


A Senior Member Looks at the Opportunities for To- 
day’s Youth in Meat Packing—H. H. Meyer, presi- 
dent, H. H. Meyer Packing Co., AMI treasurer 
and director. 

Youth Looks Toward the Future—Chris E. Finkbeiner, 
president, Little Rock Packing Co., moderator of 
panel including A. D. Griffith, president, Southland 
Provision Co., Orangeburg, S. C., Joseph Jordan, 





C. E. FINKBEINER A. D. GRIFFITH 


J. JORDAN 


general manager, Jordan’s Ready-To-Eat Meats, 
Inc., Portland, Me., and Richard Rath, assistant 
vice president, The Rath Packing Co., Waterloo. 

Youth at the Crossroads—Congressman Douglas R. 
Stringfellow, Republican of Utah. 


Presentation of gold service awards to industry veterans 
with 50 years of service. 





GENERAL SESSION 


TUESDAY . . 10:00 A.M. 
RED LACQUER ROOM 


H. H. COREY 


Opening Remarks—H. H. Corey, chairman, AMI board 
of directors, president, Geo. A. Hormel & Co. 
Let’s Have an Industry of Which We Can Be Proud— 








W. McCALLUM SENATOR GORE 


W. W. McCallum, president, John Morrell & Co. 
As the Opposition Sees It—U. S. Senator Albert Gore, 
Democrat of Tennessee. 





ANNUAL DINNER 


MONDAY . . 7:00 P.M. 


GRAND BALLROOM 





CONRAD HILTON HOTEL 


J. W. FIFIELD 


Future Unlimited—Dr. James William Fifield, minister, 
First Congregational Church, Los Angeles. 

Entertainment by an orchestra, comedy musical act, 
male chorus group and group of dancing girls. 
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‘LOOK AHEAD’ 
LUNCHEON 


TUESDAY . . 12:00 NOON 
GRAND BALLROOM 


PALMER HOUSE 


E. B. VACCARO 


A Reporter's Appraisal of Foreign and Domestic Af- 
fairs—Ernest B. (Tony) Vaccaro, president, National 
Press Club, White House correspondent, Asso- 
ciated Press. 
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First Spice SEASONINGS 


A complete line of distinctive quality seasonings 
of natural and soluble spices—the tastier, tangier kind 
that add extra flavor and color to your products. 
Expert custom blending for your individual requirements. 


See us at Booths 62-63 and in our 

Hospitality Headquarters, Room 892 

AMI CONVENTION, PALMER HOUSE 
Chicago, Oct. 8-12 


a 192) ts 
i | Mixing Company, Inc. Ye 


19 VESTRY ST. NEW YORK 13. WOrth 4.5682 ¢ 98 TYCOS DR. TORONTO, CANADA RUssel! 1-0751 
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WITH A BUNN 
PACKAGE TYING 
MACHINE AND 





SAVE 


With this versatile machine, unskilled help 
can tie meats and packages five times as 
fast as the most skilled hand tyer. Users 
report the following average hourly pro- 
ductions: Wrapped hams — 500, Bacon 
slabs — 500, Sausage or Weiner boxes — 
1500, Bacon boxes — 1500. 

The Bunn machine adjusts automatically 
to various sizes and shapes of package... 
ties with uniform tightness . . . rolls easily 
to work area .. . plugs into standard 110 
V circuit... and lowers packaging costs. 


B. H. Bunn Co., Dept. NP-10 
7605 Vincennes Avenue, Chicago 20, Illinois 
GET THE WHOLE STORY 


Send today for this fact-packed tell-all booklet 
which illustrates the many advantages of this 
machine. There is no obligation. 











Le i eer em, am, mem. 

















: B. H. Bunn Co., Dept. NP-10, t 
1 7605 Vincennes Ave., Chicago 20, Ill. ; 
i] 

1 Please send me a copy of your free bocklet ; 
t describing the many advantages of your tying i 
1 machine. : 
' t 
: Name. : 
! 

ee 
' t 
: City. Zone. State. : 
Siies te kg cada nha tasks nieces ks aeons i 
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ONE OF DISPLAYS that tells story of nutrition at Swift & Company's huge exhibit at the 





Museum of Science and Industry is live lamb in pen that delights spectators. 


addressed envelope with order. 

“Picnic” —Ralph Meeker, who, 
originated the role in New York 
stars in this Pulitzer prize winning 
show at the Erlanger Theatre, 127 
N. Clark st. Tickets are priced at 
$4.00, $3.50, $3.00, $2.50, $2.00 
and $1.50. Enclose stamped self-ad- 
dressed envelope. 

“Peer Gynt” — Henrik Ibsen's ex- 
citing legend of the farm boy who 
circled the world to find himself is 
ably portrayed by Chicago talent 
at the Playwrights Theatre, 1205 
N. Dearborn st., nightly (except 
Monday). Tickets are priced at 
$3.00, $2.00 and $1.50. Enclose 
stamped self-addressed envelope. 

“Yes, My Darling Daughter” — The 
Goodman Memorial Theatre, one 
block east of Michigan ave. on Mon- 
roe st., presents Mark Reed’s light 
comedy on October 8, 9 and 12. 
Tickets are priced at $1.10. Enclose 
stamped self-addressed envelope. 


SPORTS EVENTS 
Football 


The Chicago Bears vs. the Balti- 
more Colts at Wrigley Field on Sun- 
day, October 10 at 1:05 p.m. Ad- 
mission prices are $4.00, $3.00 and 
$2.00 plus 20c for mailing charges. 
Address orders to 233 W. Madison 
st. 

The Chicago Black Hawks vs. the 
New York Rangers at the Chicago 
Stadium on Sunday, October 10 at 
8:30 p.m. Ticket prices are $4.00, 
$2.50, and $1.75 and $1.25 (not 
reserved). Address orders to 1800 
W. Madison st. and send _self-ad- 
dressed stamped envelope. 

Racing 

Hawthorne Race Course, 35th and 

Cicero. The Juvenile Handicap, a 


six furlong race for two-year-olds 
with a $25,000 stake and the Gold 
Cup Prep Handicap with a $10,000 
purse will be run on Saturday, Octo- 
ber 9. Monday is ladies day. Post 
Time: Weekdays, 2 p.m. and Satur- 
day, 1:30 p.m. 

Maywood, North avenue & River 
rd. Harness racing every night, ex- 
cept Sunday, at 8:30 p.m. Special 
races are featured on Friday and 
Saturday nights. 


CURRENT ART EXHIBITS 
Art Institute 


Open from 9 a.m. to 5 p.m. daily 
and from 12 p.m. to 5 p.m. on Sun- 
day (no charge on Saturday and 
Sunday), the Art Institute is cur- 
rently showing color photographs of 
Chicago scenes by Arthur Siegel, 
contemporary Chinese paintings, an 
exhibition of Peruvian pottery and 
metal work which gives a_ well- 
rounded picture of cultures from 
Chavin to Inca. Included also are 
Nazca textiles. A priceless group of 
early Chelsea porcelain, drawings 
old and new from the prints and 
drawings collection, and miniature 
relief sculptures in wax are part of 
the exhibits at the Institute during 
October. 


DINE, DANCE AND SHOW 


Conrad Hilton Hotel — The Boule- 
vard Room presents a Merriel Abbott 
ice extravaganza, “Skating Stars.” 
Frankie Masters and his orchestra 
provide the music. 

Palmer House — The Empire Room 
is featuring Helen Gallagher, musi- 
cal comedy star as well as the Goof- 
ers, an instrumental, song, danoe 
and comedy quintet, a magician Del 
Ray, and the Empire Eight dancers. 
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ENTERTAINING in the Empire Room at 
the Palmer House is Helen Gallagher, mu- 
sical comedy star. 


Charlie Fisk and his orchestra pro- 
vide music. 

Chez Paree — The Vagabonds, the 
four madcaps who have appeared on 


the Arthur Godfrey shows, are head- | 
lining the Chez show. Also billed 


are Maria Neglia, violinist and Mar- 
tha Ann Bentley and the Dunhill 
dancers. Brian Farnon and Jack Rod- 
rigues provide music for dinner and 
dancing. 

Edgewater Beach Hotel—A new 
Dorothy Hild Revue, starring come- 
dian, Frank Fontaine, and featuring 
the Andrea Dancers and the Eu- 
ropean juggler, Francis Brunn, com- 
prise the show at the Marine Dining 
Room. Bob Kirk and his orchestra 
provide music for the show and 
dancing. 


MUSEUMS 


Adler Planetarium, Roosevelt rd. 
at Lake Michigan. “Steering by the 
Stars” is the title of the lecture and 
show presented during October. 
Weekdays, 11 a.m. and 3 p.m.; Sun- 
day, 2 and 3:30 p.m. 

Chicago Historical Society, Clark 
& North ave. An outstanding col- 
lection of regional historical exhibits. 
Weekdays, 9:30 a.m. to 4:30 p.m.; 
Sunday, 12:30 to 5:30 p.m. Free 
weekdays. 

Museum of Science & Industry, 
57th and Hyde Park blvd. “Food 
for Life,” the story of nutrition illus- 
trated by push-button displays, 
lighted transparencies, live pigs, 
lambs and ducklings, and showing 
chicks hatching in an incubator, is 
on display at the museum. The ex- 
hibit is sponsored by Swift & Com- 
pany. 

The captured German submarine, 
U-505, which was responsible for 
numerous sinkings of allied ships dur- 
ing World War II, is also on display. 

Natural History Museum, Roose- 
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Come to 


H. J. MAYER’S 


HOSPITALITY HEADQUARTERS 


Suite 834-835 
PALMER HOUSE 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality . . . and bring along 
your curing and seasoning problems. 


“The Man You Knew” 








EXHIBIT 

The Founder of BOOTH 
H.J. Mayer &SonsCo., Inc. 

No. 73 





H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


“IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 











@ Spray type air units . 
air units . . . between rail ceiling 
units . . . evaporative condensers 

. induced draft cooling towers 

. shell and tube condensers... 
sweet water coolers .. . buildicers 
. . « liquid receivers . . . heat ex- 
changers . . . brine concentrators 


. . dry type During A.M.I. Convention Week 


Puildice 


will be “At Home” in Chicago's 
PALMER HOUSE 














. oil separators . . . liquid and 
gas coolers . . . non condensable 
gas purgers ... inter coclers ... 
surge drums . . . ammonia regen- 
erators . . . spiral fin coils... 
squarefin coils . . . raceway coils 

. super capacity vertical coils 

. pipe fabrications . . . valves 
and fittings. 





HOSPITALITY HEADQUARTERS 


807 . 808 . 809 


Whether you come up for a purely social 
call... or just to take a load off your 
feet . . . or to discuss your refrigeration 
problem with one of the Buildice engi- 
neers, you will find a cordial welcome 
awaiting you. If you are unable to attend 
this year’s Convention drop us a line and 
we will send you the complete Buildice 
story ... in dollars and cents! 














Manoefacturers and 
Refrigeration Engineers 





2610 SOUTH SHIELDS AVENUE ° CHICAGO 16, ILLINOIS 
Telephone CALUMET 5-1100 
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SEE this packaging 
setup demonstrated at 
the Great Lakes Booths: 


FRANK PACKAGING COSTS 


19° 20-21 | CUT UP 10 40%... with 
this new “efficiency” setup! 


AMI CONVENTION 
OCTOBER 8 - 12 


























Diagram (left) shows unit setup for 
accommodating 250 frank packages 
per hour. Unit also combines per- 
fectly with stack slicer for efficient, 
high-speed sliced goods packaging. 
Ask for layout blueprints. 


The Great Lakes CS-17 packaging setup pictured 
above requires less than a 3’ square of floor space 
yet packages up to 250 Ibs. of franks or 480 sliced 
goods packages per hour with only two sealer opera- 
tors. Pre-operator output of packages increases up 
to 60%. Each operator weighs, assembles, wraps 
without rehandling. CS-17 is a 3-in-1 machine: seals, 
affixes labels and code dates. Write for full details. 








“LITEWEIGHT” HAND SEALER ~~ 


The newest and best in sealing irons 
Guaranteed a full year against burnout 


Weighs only 8'2 
ounces, is properly 
angled for easy use, 
makes more seals with 
fewer moves. 


a a * ’ The simplest, lightest and 
eo - E % best iron for hand sealing. 
Does the work of several 
ordinary irons. So rugged 
nothing short of abuse will 
harm it. Replaceable shoe 
multiplies life, genuine Cal- 
rod element, many features. 
Only $8.75 each for cello 
iron; only $1 more with 
Tefion cover for sealing Plio- 
film. Order now! 


GREAT LAKES STAMP & MFG. CO. 


2500 IRVING PARK ROAD ° 


od fey \clo mat: m1 491, [e) b: 
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THE VAGABONDS, song and instrumental 
team cavort nightly at the Chez Paree, 
Chicago's famous night spot. 


velt & Lake Shore. On permanent dis- 
play are exhibits on anthropology, 
geology, zoology and botany. Daily, 
9 a.m. to 5 p.m. Free on Thursday, 
Saturday and Sunday. 

Shedd Aquarium, Roosevelt at lake 
front. More than 10,000 species of 
fresh and salt water fish on display 
daily from 10 a.m. to 5 p.m. Free 
Thursday, Saturday and Sunday. 


FOREIGN FILMS 

Motion pictures from Italy, France 
and England appear at the following 
theatres in the loop and on the near 
north: 
Carnegie 
Cinema 
Esquire 
Surf 
World Playhouse 


| Ziegfeld 


The Palace Theatre presents “Cine- 
rama” —the one and only film with 
a new dimension plus the miracle of 
Cinerama Sound. No glasses needed. 

The Chicago Theatre offers a stage 
show in addition to a movie. 


RESTAURANTS 


The restaurants listed below are 
famous for their good food and are 
within a short distance of the Palmer 
House: 

Blackhawk Restaurant,  Fritzel’s, 
Gibby’s, Fred Harvey Restaurants, 
Imperial House, Isbell’s, London 
House, St. Hubert Old English Grill, 
Singapore Pit, Stock Yard Inn, the 
Matador Room at the Stock Yards, 
Stouffer's Restaurants, Henrici’s, 
George Diamond's, Victorian Room 
at the Palmer House, Ricketts, Jim 
Shane's, Cafe Bohemia, Binyon’s, The 
Buttery and Pump Room at the Am- 
bassadors, Swiss Chalet at the Bis- 
mark and the Mayfair Room at the 
Blackstone. 

Special dishes are available at the 
following restaurants: 

Cantonese: Don the Beachcomber 
and Shangri-La 
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Fish: Boston Oyster House, the 
Morrison; Cape Cod Room, the | 4 O O T Oo M 


Drake; Ireland’s Well of the Sea 
and the Allgauer Restaurants. 
French: Cafe de Paris; Chez Paul; 
Jacque’s and L’Aiglon. 
German: Clipper Room at the At- 


lantic Hotel; Berghoff's and Eitel’s | 


Old Heidelberg. 

Italian: Agostino’s; Armando’s; 
Riccardo Pizzeria Uno; La Fiamma 
and Club El Bianco. 

Scandinavian: A Bit of Sweden; 
Sweden House and Kungsholm. 
DINNER AND SHOW 

Black Orchid — Featuring Juanita 
Hall, Hamish Menzies and _ Jessie 
Elliott. 

Silver Frolics — Presents “Paris in 
Chicago,” fabulous all girl review. 


Social Events Planned for 
Women at AMI Meeting 


Two special events, “A Get-Ac- 
quainted Tea” and a “Smorgasbord 
Luncheon,” have been planned for 
women attending the 49th AMI con- 
vention. Highlights of the joint con- 





LADIES LUNCHING at Kungsholm's will 


enter restaurant 
shown above. 


through lobby 


elegant 


vention activities are the Annual Din- 
ner at The Conrad Hilton on Monday 
evening, October 11 and the “Look 
Ahead” Luncheon at the Palmer House 
on Tuesday, October 12. 


The get-acquainted tea, will be held | 
in Room 9 on the third floor of the | 


Palmer House on Saturday, October 
9 from 2:30 to 4 p.m. Hostesses will 
welcome guests and light refresh- 
ments will be served. 

The Smorgasbord luncheon at the 
Kungsholm restaurant on Monday, 
October 11, will be followed by a 
puppet opera performance of “La 
Traviata.” Buses will leave the Palmer 
House at 11:45 a.m. for the Kungs- 
holm. 
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APACITY 


Aeropass 
CONDENSER 


PATENTED 
DUO-PASS and 
OILOUT 


U.S. Patent 
Reissue Nos. 21,917; 22,553 





YOU USE LESS POWER... 
SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you a choice 
between a battery of condensers (that may be cut on or off 
with the load) or a high capacity condenser that saves space. 
Both have the patented “Duo-Pass” and “Oilout” that 
remove superheat and keep the system free of oil. Results: you 
save one-third or more of power cost and upkeep expense. 
Niagara Patented Balanced Wet Bulb Control gives lowest 
head pressure operation automatically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years’ Service in Industrial Air Engineering 


Dept. NP, 405 Lexington Ave. New York 17, N.Y. 


Field Engineers in Principal Cities of U. 8. and Canada 































































The 
PRESCO 


HYDROJET 


See * 3 


For Processing Bacon 


By Curing Brine Infusion 
* 


The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS 


FLEMINGTON, N. J. 
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NOW... When Savings Really Count | 


ave up to 50% with SPECO™ 


Pictured (right) is SPECO’s revolutionary new 
C1D Triumph knife—the one piece, self-sharpen- 
ing knife that is easier to clean . . . easier to 
assemble . . . that saves time . . . saves money. 


EASIER TO ASSEMBLE: A twist of the wrist 
locks the 1-piece blade into the “locktite” holder. 
No screws to set. No blades to align. No pins to 
shear off. Blades are supported their full length. 


EASIER TO CLEAN: A twist of the wrist releases 
the blade to quick, easy, thorough cleaning. Its 
streamlined design makes the TRIUMPH knife the 
most sanitary yet developed. 





Al 






6 KNIFE STYLES! Special purpose knives 












are available to match any size C-D plate - 
for all makes of grinder. C-D CUTMORE Guaranteed to stay sharp for FIVE Y Ar 
knives are self-sharpening and maintain = Z if a api 
ot deear-eiee for the We. of the Glade. times the life with SPECO C-D Triumph s | 
Todays biggest value! or solid hub plates. (As pictured above.) ' available in _ 
wide range of styles and sizes for all makes ot grinders. At 
; r Be 
Increasing shortages of top-quality metals . . . today’s danger Bo 
of costly breakdowns . . . today’s demand for only the finest in 
sausage meat to compensate for mounting retail prices—all these : 
add up to one policy when it comes to sausage knives and plates. 
This policy is to SPECIFY SPECO! 2 
C-D SAUSAGE LINKING GUIDE: New, PRAISED BY THE MEN WHO USE THEM De 
improved model, increases hand-linking SPECO C-D special purpose knives and plates SPECO’s C-D Triumph knives and plates are 
speeds, cuts linking costs, improves prod- are approved, used and enthusiastically recom- acknowledged to be the world’s finest . . . D 
uct appearance. Adjustable from 2” to mended to others by the world's foremost meat “Big 4'' packer approved for top quality D. 
os \ Built f life-ti packers and sausage makers. ‘‘Watch the materials, precision workmanship, years of effi- 
8”. Easy to clean. Built for a life-time grinder!'' ‘‘The Old Timer” admonishes. Heart cient, trouble-free performance. Specify D 
of useful service. of the grinder is the knife and plate. **SPECO"’ for YOUR grinders today. di 
NEW C2, Sportsman's Power it wit ; 
las 4 you plug rn th «+ sht s ket E 
t Fi 
bh Sh . | 
| 4 ve P F 
pir t G 
| : a G 
literature FREE! 
¢C 


THE SPECIALTY MANUFACTURERS 
t 


3946 Willow Road, Schiller Park, Illinois @ TUxedo 9-0600, Chicago 
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Advance Oven Co. 29-30 
Allbright-Nell Co., The 7-11 
Allen Gauge & Tool Co. 84 
Aluminum Cooking Utensil 

Co., Inc. 92-93 
American Spice Trade 

Association 37-2 of 36 
Anderson, V. D., Co., The 45 
Arkell Safety Bag Co. 117 
Atmos Corporation 14 
Basic Food Materials, Inc. 43-44 
Battle Creek Wrapping 

Machine Co. 77-78 
Best & Donavan 1 
Cincinnati Butchers’ Supply 

Co., The - 
Corn Products Sales Co. 88 


Crown-Zellerbach Corp. 
(Mullinix Packages) 34-2 of 36 
Dewey and Almy Chemical Co. 


Cryovac Division 98-101 
Dodge & Olcott, Inc. 25-27 
Dohm & Nelke, Inc. 124 
Dow Chemical Co. 402 
du Pont de Nemours, 

E. I., & Co. 15-16 
Dupps Co., The 115-116 
Exact Weight Scale Co., The 46 
First Spice Mixing Co., Inc. 52-53 
Food Engineering 89 


French Oil Mill Machinery Co. 87 
General Machinery Corp. 107-108 
Globe Co., The 55-61 
Goodyear Tire & Rubber 

Co., Inc. 85-86 


Great Lakes Stamp & 

Mfg. Co., Inc. 19-2 of 21 
Griffith Laboratories, Inc., The 81-82 
Hayssen Manufacturing Co. 102-103 
Heller, B. & Co. 105 
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As complete a showing of meat packing equipment 
and supplies as ever has been assembled under one 
roof will be a major convention feature. Not able to 
find space in the fourth floor hall, a number of ex- 
hibitors will display their products on the seventh 


Hercules Fasteners, Inc. 70-72 
Huron Milling Co. 11 
Inland Wire Products Co. 113 
International Minerals & 

Chemical Corp. 49 
International Salt Co., Inc. 114 
Irving Machinery Co. (exhibit floor) 
James, E. G., Co. 17-18 
Jamison Cold Storage Door Co. 83 
Kartridg-Pak Machine Co. 403 
Kentmaster Manufacturing 

Co., Inc. 66 
Koch Supplies 6 
Linker Machines, Inc. 64-65 
Marathon Corporation 67-69 
Mayer, H. J., & Sons Co., Inc. 73 
Merck & Co., Inc. 39 
Miller Wrapping & Sealing 

Machine Co. 31-33 
Milprint, Inc. 109-110 


Modern Maid Food Products, Inc. 123 
Morton Salt Co. 38 
Niagara Blower Co. 28 
Oakite Products, 


Inc. V2 of 120-121 


Oppenheimer Casing Co. 24 
Pavia Process, Inc. 62 
Peters Machinery Co. 90-91 
Pfizer, Chas., & Co. 125 
Pittsburgh Corning Corp. 122 
Preservaline Mfg. Co. 47-48 
Pure Carbonic Co. 12-13 
Seelbach, K. C., Co., Inc. 104 
Sellers Injector Corp. 54 
Smith's, John E., Sons Co. 95-96 
Speco, Inc. 1 


Standard Casing Co., Ine. 50-51 
Standard Packaging Corp. 
Tipper Tie, Inc. 


floor. Exhibits will be open as follows: Saturday, 12 
to 8 p.m.; Sunday, 12 to 6 p.m.; Monday, 8 a.m. to 
10 a.m. and 12 to 6 p.m. (this is “exhibitors’ after- 
noon,” no convention sessions having been scheduled), 
and Tuesday, 8 a.m. to 10 a.m. and 12 to 2 p.m. 


Townsend Engineering Co. 79-80 
Tranter Manufacturing, Inc. 97 
United Cork Companies 94 
Union Asbestos & Rubber Co. 
Coldmobile Division 112 


U. S. Thermo Control 
Co. 


U. S. Slicing Machine 
Co. 


119-2 of 120 


V2 of 21-23 
Visking Corporation, The 74-76 
Wass Food Products Co. 63 
Weber, H. G., & Co., Inc. 118 


The following named firms will have 
their exhibits located on the Seventh 
Floor: 


American Cable-Link Co. .......... 
Aula Division of 
Archibald & Kendall, Inc. ......717-18 


..703 


CR UNG es ccnssececascnscneaceoenssstgnenners 741 
Dole Refrigerating Co. ........ 752 & 54 
Global Industrial Machinery 

Me asic c dace atten guandenved qaxsocsatataneaine 719 
Hollander, Allen Co., Inc. ........ 747-48 
Mongolia Importing Co., Inc. ........750 
CRIN Cig TIN Fansseississinscnesseess 726-27 
Oster Tool & Die Corp. .................. 704 
Owens-Corning Fiberglass 

S| mag eating reir a yeivrs ene pe Sean oe 713-14 
Palmyra Bologna Co., Inc. ............ 756 
Russell-Harrington Cutlery Co....... 746 
Sheffield Chemical Co., Inc. 

Food Sales Division ...................... 705 
Staley, A. E., Mfg. Co. ............ 738-39 
Sutherland Paper Co. ............ 743-44 
Tee Cee Mfg. Co... 720-21 
Thomson & Taylor Spice Co. .......... 707 
Teleda Sedia Ga .....055.K......:.... 715 
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DODGE & OLCOTT PRESENTS... 


a brand new ° 


seasoning 


Mirpur © 








Specifically designed for the catsup manufacturer... this all new D&O 
seasoning will supplement and enhance the natural tomato flavor of this 
popular condiment. Developed in the new, all stainless steel equipped 
D&O Dry Soluble Seasonings Plant... SPISORAMA CATSUP is an- 
other “specialty flavor” designed to meet the requirements of a specific 
food processor. Formula variations will be made in accordance with 
individual preferences...and technical assistance is available. Ask 
your D&O representative for trial quantities of SPISORAMA CATSUP. 


Our 156th Year of Service 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
Sales offices in principal cities 


ESTABLISHED 1798 ESSENTIAL OILS * AROMATIC CHEMICALS * PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 


Cae 
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Learn, Act and Socialize 


The convention is an institution which is 
peculiarly American. Other countries have 
meetings, expositions and trade fairs which 
are similar in some respects, but not in the 
well-rounded whole, to a good American 
convention. 

A convention has at least three major ob- 
jectives: education, policy formulation and 
social intercourse. The latter term is not 
restricted to the ordinary forms of fraterniza- 
tion and good fellowship, but also recognizes 
that persons with common interests comprise 
a “society,” in which the progress of indi- 
viduals depends, to some degree, on the inter- 
change of ideas and cooperation. 

We have now attended some 50 conventions 
(no record) of groups in the field served by 
the Provisoner. It is our opinion that con- 
ventions are improving and that the meetings 
of 1954 offer much more value to those who 
attend than did similar gatherings 20 years 
earlier. 

The annual meeting of the American Meat 
Institute is a good example of a “valuable” 
convention. 

It educates; the section meetings provide 
a medium through which the experience and 
knowledge of experts are offered to the whole 
industry. Top management men, too, are 
brought into contact with the economic, social 
and political “facts of life” about the environ- 
ment in which they must direct their busi- 
nesses. Every member of the packinghouse 
staff can find ideas on how to increase profits 
and improve products at the exhibit of equip- 
ment and supplies. 

The convention also provides a democratic 
forum at which the smallest and the largest 
firms can participate in setting industry 
policies. 

As for social intercourse, only a_well- 
insulated individual can come away from an 
AMI meeting without some new concept, a 
solution to a problem or some other item of 
dollars-and-cents value which has been gained 
by interchange with another conventioneer. 


News and Views 





President Eisenhower has rejected a request from the Na- 


tional Farmers Union for a price-support program on livestock 
but assured the group that “necessary action will be taken” if 
cattle prices slump. In a letter made public in Denver by 
James G. Patton, president of the National Farmers Union, Mr. 
Eisenhower said there was “grave doubt” whether Secretary of 
Agriculture Ezra Taft Benson could begin a price-support pro- 
gram for beef cattle under present laws. While conceding that 
lower grades of cattle are bringing less on the market this year 
than last, he said stocker and feeder cattle prices are “running 
well above a year ago” and that fed cattle prices are comparable 
to 1953, giving feeders “better than average margins.” The “one 
outstanding difference” compared with last year, the President 
pointed out, “is the confidence of the livestock industry as ex- 
pressed by the improved demand on the part of producers and 
feeders for replacement and feeder cattle.” 

Earlier in the week, the President helped focus attention 
on the current beef and vegetable campaign by staging a beef 
stew luncheon for the 60 reporters and photographers covering 
the Summer White House in Denver. He claimed the recipe as 
his own and helped prepare the hearty meal. 


Another Important Segment of the meat industry also 


will be reviewing progress and looking into the future a few 
blocks away while packers are attending the final days of the 
AMI convention in Chicago. Set for Monday and Tuesday, 
October 11 and 12, in the Bismarck Hotel is the 12th annual 
meeting of the National Association of Hotel and Restaurant 
Meat Purveyors, headed by Bernard Pollack, president of Stock 
Yards Packing Co., Chicago. Chairman of Monday’s “shirt 
sleeve” conference at which purveyors will discuss mutual prob- 
lems will be Clarence Becker, president of Becker Meat & Pro- 
vision Co., Milwaukee. Experts in various phases of the busi- 
ness will speak at Tuesday’s sessions. A banquet Tuesday evening 
will be the concluding event. Wilson & Co., Inc., will maintain 
a hospitality suite at the Bismarck for the purveyors on Sunday, 
October 10. 


A General Wage increase of 5c an hour, effective September 


20, has been granted by Swift & Company in new two-year 
contracts signed with three unions. The new agreement also 
provides certain other benefits estimated by the unions as worth 
2 to 3c an hour. The new contracts expire September 1, 1956. 
Negotiations on wages can be reopened every six months. More 
details of the agreement appear on page 61. 


Newly-Elected vice president of NIMPA’s eastern division is 


Carl H. Pieper, Oswald & Hess, Inc., Pittsburgh. Four directors 
also were chosen during the division’s official annual business 
session at State College, Pa., following a joint meeting with 
the Pennsylvania Independent Meat Packers Association. Elected 
as directors for three-year terms were: F. Howard Firor, Merkel, 
Inc., Jamaica, N. Y.; A. F. Goetze, Albert F. Goetze, Inc., Balti- 
more, and John Krauss, John Krauss, Inc., Jamaica. E. H. 
Habbersett of Habbersett Bros., Media, Pa., was named to fill 
a vacancy for an unexpired term of one year. 


The Nation's Railroads have agreed to cut freight rates 50 
per cent on shipments of hay into drought areas in 15 states, 
mainly in the Midwest and Southeast. William T. Faricy, presi- 
dent of the Association of American Railroads, said the re- 
duction would go into effect at the end of this week and con- 
tinue until December 15. 
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FANS FORM core of new technique. Fan at center com- PROFESSOR HAGEN, inventor 
presses air while right and left fans are expansion turbines. 


Le 


Out of the Mists, a New Beef Chill 


Supersaturated air, whipped at high speed through cooler, 


chills beef faster but does not subtract natural moisture 


of new chill method, demonstrates high 
velocity of air movement as he holds handkerchief in misty cooler. 






T IS axiomatic in the beef industry that the freshly 
] dressed quality beef carcasses be properly and rapidly 

chilled. Failure to bring down quickly the internal 
temperatures of the dressed beef frequently will result 
in souring. 

Armour and Company beef men, well versed in the 
production of quality beef, showed an understandable 
interest when they heard of a new chilling technique 
which, it was reported, would lower more rapidly than 
conventional methods the internal temperature of the 
freshly dressed carcass, and would give the surface a 
firmer and longer lasting bloom. 

Equally important, the new refrigeration technique was 
said to remove less of the natural moisture from the car- 
cass. This natural animal moisture is essential to maxi- 
mum consumer satisfaction as it makes for tenderness and 
flavor in the beef cut. Also, excessive moisture removal 
HERE IS closeup of compressor fan, left; motor, center, and takes away some of the nutrients of the meat. 
expansion turbine, right. Behind motor is chill chamber. Armour beef people under T. R. St. John, vice presi- 





VIEW OF BEEF sides held in test cooler. Mist in back- SUPERSATURATED AIR enters cooler through openings at sides, circulates 
ground was created by incoming air. around and between carcasses and leaves cooler through ceiling openings. 
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. TEMPERATURE readings from 14 different locations in test 
cooler are recorded by Alex Jakubowoski, watch engineer. 


dent of the beef division, ever on the alert for technologi- 
cal developments which would enable them to deliver a 
better piece of beef, decided to investigate. They studied 
the results of experiments conducted in a 40-head pilot 
cooler employing the new chilling method. In terms of 
the refinements learned in this pilot setup, Armour beef 
people, in cooperation with the firm’s engineering depart- 
ment, installed the new method in a regular 120-head hot 
carcass cooler in the Armour and Company Morris build- 
ing. The unit has been used in regular production beef 
carcass chilling for several months. 

In terms of carcass chilling ability the new method 
consistently outperformed the conventional control coolers, 
according to R. W. Shay, in charge of beef carcass sales. 
The performance of the test cooler has been compared with 
conventional brine spray coolers used as a control. Shay 
reports the new technique has an average time difference 
of six hours in its favor. The new method will chill the 
round of a 750-lb. dressed carcass to an internal tempera- 
ture of 48° F. within 24 hours without any surface 
freezing. 

With the new method there is no surface freezing to 
trap the heat within the meat and stop its chill down. 
Consequently, Shay states, there is a maximum removal 
of animal heat consistent with the potential of the re- 
frigeration system without lessening the quality of the 
beef. 

Shay also reports that the technique removes less of 
the desirable natural animal moisture than the conven- 
tional method. All refrigeration of the beef carcass is 


BRINE IS MOVED through these pipes into enclosed fin-coil 
heat exchanger and cooled air exits through duct at left. 











VISIBLE register meter records flow of brine to heat exchangers 
as test on efficiency of cooling unit. 


designed to chill the meat quickly, make it firm, preserve 
it, and to dry the surface sufficiently to give the meat a 
good bloom. Any system that attains these objectives, 
but retains the maximum amount of natural moisture and 
juices within the meat, makes for a more palatable product. 
In a series of tests conducted in the Armour cooler the 
new technique removed 0.55 to 0.65 per cent less of 
the natural carcass moisture than the conventional chilling 
method. This is an average result determined by Armour’s 
research statisticians to be the case 95 per cent of the time. 
The new technique of carcass chilling, called Turbo- 
Chill after its principle of high velocity supersaturated air 
movement within the cooler, was developed by Harold F. 
and William Hagen, engineers for the Chicago Stockyards 
Turbo Refrigerating Co. The extraction of heat without 
the extraction of desirable animal moisture is the phenom- 
enon of the new developed method of hot carcass chilling 
used for the first time on a commercial basis at Armour. 
Furthermore, the new technique chills the carcass at 
its optimum heat transfer rate. In practical terms, the 
Hagens say the method appreciably lessens the loss of 
natural carcass moisture and shortens the time required 
to achieve a proper chill down. William Hagen, general 
manager of the refrigeration equipment company, states 
results of tests made at the pilot plant showed a hot beef 
carcass moisture chill loss of between 0.9 per cent and 
1.40 per cent. 
The new refrigeration technique utilizes the rapid 
movement of supersaturated air to remove heat from the 
beef carcass. As installed by Armour engineers, the Turbo 


TO CONTROL air temperature within plus or minus half a degree, 
these instruments regulate flow of brine into heat exchanger. 

















TABLE | 
HIGH VELOCITY COOLING OF 650-lb. PRIME STEER 


Time in Deep Round 
Hours Temperature 
(degrees) 
0 100 
1 100.8 
2 102 
3 97 
4 93 
5 90 
10 73 
15 62 
20 53.5 
25 46 


*Approximately '/4 in. under the surface fat. 


Surface Moisture Loss 
Temperature* as per cent 
(degrees) of Total 
85 0% 
80 21 
77 43 
68 52 
63 62 
62 66 
39 85 
34 95 
33 100 
32 100 





Chill unit is housed directly above the 
carcass cooler. It moves supersaturated 
air into and the saturated air out of the 
carcass cooler. The air is removed 
from the cooler through openings pro- 
jecting directly into the cooler at the 
side and discharged through openings 
in the center. (See photos at upper 
left and lower right of page 54.) 

In the operational cycle in the 
Armour cooler, air removed from the 
cooler is compressed to 18 in. of 
water by a 44-in. fan. The compressed 
air then passes through fin type coils 
where heat from the air is transferred 
to the brine pumped at a controlled 
rate through the coils. The heat 
transferred to the brine in the closed 
system is both the heat from compres- 
sion and the heat carried from the car- 
casses in the cooler. Cooled to a con- 
trolled temperature, the compressed 
air then passes through a 24 in. ex- 
pansion turbine. In expanding as it 
passes through the turbine, it supplies 
the major power for the compressor 
fan. More important, in expanding 
and performing its work, it experi- 


INSPECTING UNIT are Dean Hawkins, 
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ences a reduction in temperature. 

However, the rapidity of this whole 
cycle from compression to discharge 
of air prevents any excessive conden- 
sation with the temperature drop. 
Consequently, the air entering the 
cooler is supersaturated. Yet because 
of the temperature control automati- 
cally exercised on the heat exchange 
taking place as the compressed air 
passes over the fin coils, the Armour 
research personnel testing the new 
method say the temperature of the 
air moved into the cooler remains a 
constant 32.5° F. There is no marked 
spread between refrigerant and de- 
sired product temperature. 

These two facts account for the suc- 
cess of the system. The air has the 
maximum amount of vapor that it can 
hold at a temperature just above 
freezing. Consequently, the air can 
be moved about the beef carcasses at 
a maximum velocity with no risk of 
surface freezing and resultant sealing 
in of heat which frequently accounts 
for round sours. 

With this method, supersaturated 





general superintendent of packinghouse opera- 
tions, Armour and Company; William and Harold F. Hagen, Chicago Stockyards Turbo 
Refrigerating Co., and Dr. L. P. Anderson, assistant manager of development, research 
division of Armour. 


chilled air is literally poured over the 
beef carcass. Velocities as high as 
5,000 fpm have been used in the 
Armour experiments. The more sat- 
urated chilled air that can be moved 
about the carcasses, the faster the 
heat transfer. The air is cooler than 
the carcass so there is normal heat 
transfer from the carcass to the air, 
and within the carcass from center 
to surface. However, the air is in a 
saturated condition and there is a 
minimum loss of desirable carcass 
moisture. 

The supersaturated air as it enters 
the cooler breaks into a mist of a 
particle size smaller than a micron. 
These particles, said to be smaller 
than any possible breakdown by 
atomization, aid the heat transfer. (See 
photo at lower left of page 54 for mist 
movement.) In the change from air 
to the mist the supersaturated air be- 
comes saturated. 

During the initial loading the Turbo 
Chill cooler has a pronounced foggy 
appearance throughout its whole area, 
but the particles do not deposit any 
water on the carcass. The Turbo Chill 
process gives the carcass a normal 
drying at the surface, but the moisture 
loss of natural meat juices is greatly 
limited. 

The very fine particles of moisture 
coupled with high velocity of the 
Turbo unit give the cold a penetrating 
feel. The control cooler held at the 
same temperature felt warm by com- 
parison as its degree of air saturation 
was considerably lower. 

In transferring heat to the saturated 
air of the Turbo unit, the internal 
heat within the carcass moves outward 
as there is no barrier to impede this 
movement. In the same way there is 
an equalization of moisture within the 
carcass. As surface moisture is re- 
moved, internal moisture moves out- 
ward. This equalization of moisture 
and heat within the product gives a 
“harder chill.” 

In the Armour installation the dif- 
ference between the power require- 
ments for the operation of the com- 
pressor fan as supplied by the turbine 
is supplemented by a 50 hp electric 
motor (See photo at center of page 
54.) 

The very rapid movement of the 
saturated air permits closer spacing 
of the carcasses increasing the capac- 
ity of the cooler by about 20 per cent, 
Armour beef cooler people report. The 
air is moved about in the Armour 
cooler with such velocity that the 
pinned down shrouds are whipped 
about the neck section. (Photo at up- 
per right of page 54 shows Harold 
Hagen holding handkerchief in cooler 
at the outer edge of the room. The 
mist within the cooler prevented 


THE NATIONAL PROVISIONER 








IT 





the 

as 
the 
sat- 
ved 
the 
han 
leat 
air, 
iter 
na 


“aSs 


ters 
fa 
ron. 
ler 

by 
See 
nist 

air 
be- 


—e 


rbo 
sey 
rea, 
any 
‘hill 
mal 
‘ure 
atly 


ture 
the 
ting 
the 
om- 
tion 


ited 
rnal 
rard 
this 
e is 
the 

re- 
out- 
ture 
sa 


dif- 
lire- 
om- 
bine 
stric 
age 


the 
cing 
pac- 
‘ent, 
The 
10Ur 

the 
yped 

up- 
rold 
oler 
The 
nted 


NER 








IT'S A“NATURAL" 
FOR THE 
SAUSAGE 
INDUSTRY 


Gerrieco 


SODIUM CASEINATE 


Approximately 90% Pure Protein Derived from Fresh Milk 


A "NATURAL" FOR: 

e@ ELIMINATING FAT POCKETS 

e@ REDUCING SMOKEHOUSE SHRINKAGE 
e IMPROVING YIELDS 


e@ INCREASING SHELF LIFE 


For information and samples write: DURING AMI CONVENTION 
SHEFFIELD CHEMICAL COMPANY, INC. 

FOOD DIVISION, NORWICH, NEW YORK VISIT OUR HOSPITALITY ROOM 
er PALMER HOUSE, ROOM 705 


1267 6TH AVENUE, NEW YORK 19, N.Y. 
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GRAPH SHOWS moisture loss spread between new and control chill coolers. 


photographing the carcass shroud 
showing the same movement as indi- 
cated by the handkerchief.) 

Armour found the physical removal 
of brine spray equipment in this cooler 
increased its capacity by 40 head, or 
from 120 to 160 head. 

The first commercial installation of 
the new system at Armour has been 
in the hot carcass chill cooler as this 
is where the critical initial quality of 
the carcass beef is determined. If the 
animal heat can be removed rapidly, 
and the natural meat moisture loss 
held to a desirable minimum, subse- 
quent cooler holding will retain the 
quality yield gain made in the hot 
carcass cooler, Shay says. 

Table I on page 56 shows the rate 
of chilling and its correlated moisture 
loss. The loss is expressed as a per- 
centage of the total loss taken to as- 
sure properly dried surface. Clearly, 
the greatest moisture loss takes place 
while the carcass is at an elevated 
temperature and its own moisture is 
picked up by the chilled air. In the 
first five hours, while the carcass was 
at a high temperature range, 66 per 
cent of the total shrink took place, 
while in the last five hours of the 25- 
hour chill period virtually no shrink 
took place. 

The graph above plots the differ- 


ence in the spread of moisture loss 
between the new and the control chill 
coolers. Shay points out the new sys- 
tem has a more uniform moisture loss 
and consequently a more uniform 
product is assured the customer. 

When the results of the regular pro- 
duction tests were announced, St. John 
states, some Armour beef men, made 
cautious by the failure of claims in 
regard to different refrigeration sys- 
tems, and determined to translate the 
hot carcass chill advantages in terms 
of the ultimate wholesale customer, 
felt the Turbo Chilled carcass would 
lose its gain the moment it was ex- 
posed to conventional shipping condi- 
tions. Their reasoning held that the 
carcasses retained more of their natu- 
ral meat moisture only so long as they 
remained in the saturated atmosphere 
of the Turbo cooler. 

To determine the facts Armour’s 
transportation division in cooperation 
with branch house sales conducted a 
series of tests in which control beef 
sides were mated with Turbo chilled 
sides and shipped both by refrigerated 
rail car and Armour’s motor truck 
reefers. 

Table II shows the results. 

Under similar shipping and loading 
conditions the Turbo Chilled meats 
retain their quality advantages. 


While the Turbo chill technique 
was designed for the hot carcass 
cooler, it functioned with equal supe- 
riority in a holding cooler. Armour 
research personnel conducted holding 
cooler tests. In these tests, the Turbo 
Chill cooler had a moisture meat loss 
for a six-day holding period ranging 
from 0.25 to 0.30 per cent while the 
controls in the brine spray coolers had 
an additional meat moisture loss in 
the range of 0.70 to 0.85 per cent. 
Prolonged holding tests have estab- 
lished that Turbo Chill holding coolers 
will have an additional moisture loss 
of 0.25 per cent for each additional 
week beyond the six-day period. 

(Harold Hagen, former director of 
research of the Sturtevant Division, 
Westinghouse, and professor of 
Harvard’s graduate School of Engi- 
neering, says the unit can be engi- 
neered to chill product on a blast 
tunnel principle. The very rapid 
movement of air will only accelerate 
the heat transfer without any appre- 
ciable shrink and with no danger of 
surface freezing). 

Armour’s experienced branch house 
men to whose branch the beef has 
been shipped say the appearance of 
the Turbo Chill beef is no different 
from the conventionally cooled beef 
after the initial chilling. However, 
after a six-day holding period the 
Turbo Chilled product has a better 
bloom and fresher appearance. With 
the lower initial removal of meat mois- 
ture from the product, there naturally 
is a better product appearance, and 
there is no dessication of the surface 
from minute entrainments of brine or 
from dehydration by rapid unsat- 
urated air movement. 

Dr. L. P. Anderson, assistant man- 
ager of development, Armour research 
division, who assisted in evaluating 
the performance of the new technique, 
points out two additional inherent ad- 
vantages in the system’s closed chill- 
ing method. While Armour uses brine, 
any cooling medium can be used. 
The air from the cooler does not come 
in contact with the cooling medium 
and, therefore, there is no leaching 
out of brine strength The cycle is a 
repetition of compressing, cooling, ex- 
panding and cooling of air. The satu- 
ration of the hot beef carcass vapors 
remains virtually constant in the 
cooler. A lesser amount of vapor is 
taken out by the refrigerating mech- 
anism. 











| | 


TABLE II Anderson also pointed out that the 
SHIPPING MOISTURE LOSS TESTS IN REFRIGERATED RAIL CARS 


system eliminates brine spray carry- 


Carrier Destination Arrival Time Difference in over, one of the basic causes of over- 
= Days , Moisture Loss head rail rusting. While the normal 
I Boston rd., a.m. 0.000%, moisture and animal heat within the 
- se me pa oame , ee — _ — cooler will cause rusting, the absence 
4 Jacksonville 5th., a.m. 0.02 % less shrink for Turbo 














eS (Continued on page 83) 
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Tells Why Good Meat Scrap Sells Best 


IX objectives toward which pro- 
‘ey ducers of meat scrap should 

strive in trying to improve the 
quality of their products were dis- 
cussed by A. E. Hayes, director of 
procurement for the Moorman Manu- 
facturing Co., Quincy, Ill., at the 
annual meeting of the seventh regional 
area, National Renderers Association 
on September 21 at the Brown Palace 
hotel in Denver. 

Stating that the industry should 
“stop, think and decide to put a new 
dress on meat scrap in the future,” 
Hayes said that some of the things to 
be considered are: 

1. A more uniform grease content. 
Starting with solvent extraction, set 
a standard of 3 per cent of fat—noth- 
ing over and nothing under—for ex- 
tracted material. Probably on Expeller 
scrap the grease content should be 
set between 8 and 10 per cent and 
held there so that feed manufacturers 
would know the fat content they 
would be putting into formula feeds, 
as they do know for cottonseed, soy- 
beans and other ingredients they buy. 
Fat content of meat scrap today will 
vary from 3 per cent to 15 and 18 per 
cent. 

2. A standard should be set up for 
indigestible matter in meat scrap. 
Something about 10 per cent should 
be the maximum of indigestible mat- 
ter allowed in standard meat scrap of 
good quality. In all probability the 





AREA FOUR MEMBERS 
dine during their twenty-first annual meeting at the Hotel Statler 
in Buffalo, N. Y., on September 17 and 18. A. C. Collins, jr., was 
elected chairman of the group for 1954-55; Hal Schmidt, vice 
chairman; William Robinson, secretary-treasurer, and Carl Baas 


of the National 
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Renderers Association 


percentage would range from 4 to 10. 

3. Added foreign material should 
be eliminated from meat scrap. The 
product should not be diluted with 
other material simply to bring the 
average of protein to 50 to 55 per 
cent. Hayes noted that he could see 
no reason at all for addition of for- 
eign material in the manufacture of 
meat scrap. 

4. It may be well to consider selling 
by the unit of protein instead of a 
guaranteed 50 to 55 per cent meat 
scrap, or what might be called a “run 
of the mill product.” This would elim- 
inate the need for addition of other 
material to even out or hold up the 
protein count. Most formula feed 
manufacturers blend ingredients to a 
certain protein level. Hayes com- 
mented that such a basis would be 
better for the meat processor or ren- 
derer as he would receive full pay 
without guesswork for every unit of 
protein of meat scrap he sold. 

5. Standardization of heat control 
is needed in cooking meat scrap. 
Overcooking meat scrap not only re- 
duces its nutritive value, but also 
makes it indigestible. The soybean 
and other ingredient processors are 
standardizing techniques used in turn- 
ing out their products; it should be 
done by all meat scrap producers. 

6. Protein should be equalized 
throughout the cars. Some rendering 
plants may have a variation of as 


much as 5 per cent in protein content 
from one end of a car to the other. 
It would be a great help to the for- 
mula feed manufacturer if protein 
could be equalized throughout the 
shipment. 

Pointing out that today’s quality- 
conscious farmer is the boss of the 
feed manufacturer—and the meat 
scrap producer—Hayes said that there 
are complaints on the following points: 

(a) Color should be more uniform 
or natural; (b) Grind should be more 
uniform; (c) Meat scrap should con- 
tain a lower percentage of fuzz-like 
material and foreign matter, such as 
glass, sticks, etc., and (d) Meat scrap 
should contain less of other indigest- 
ible material, such as excess hair, hoof 
fragments and burnt meat. 

Stating that most formula feed 
manufacturers are quality conscious, 
Hayes said: 

“We have a staff of people at our 
plant who do nothing but analyze 
raw materials for quality. Certain 
standards of quality are set up and 
when raw material does not reach this 
standard, the carloads are rejected 
and turned back to the supplier. It is 
through microscopic analysis work in 
our laboratories that we have learned 
the need for quality control in meat 
scrap. 

“We have found color photomicro- 
graphs very effective in the study of 

(Continued on page 83) 


and Joe Shields, national directors. John J. Hamel, president of 
the national association, reported on his recent trip to Europe 
and William Gearhart of Tennessee Eastman discussed the use 
of antioxidants in fats for feeds. 
Hide Association gave an inspirational talk. 


John Minnoch of the National 


THE NATIONAL PROVISIONER 











ee 


Senet NEE TI ETI 





rul 
vic 
the 
Th 
of 

we 
se] 
pil 
als 
fol 


Op 
m 


ntent 
ther, 
» for- 
otein 

the 


ality- 
- the 
neat 
there 
yints: 
form 
more 
con- 
-like 
th as 
scrap 
igest- 
hoof 


feed 


‘ious, 


t our 
alyze 
rtain 
and 
1 this 
ected 
It is 
rk in 
immed 
meat 


\icro- 


ly of 





nt of 
urope 
e use 
tional 


INER 








we rte nen Re ronment nr nem 


rN 


Swift Grants 5c Wage 
Hike, Other Benefits in 
New 2-Year Contracts 


A general wage increase of 5c an 
hour was granted by Swift & Com- 
pany, Chicago, in an agreement 
reached this week with the Amalga- 
mated Meat Cutters & Butcher Work- 
men of North America, AFL, the 


United Packinghouse Workers of 
America, CIO, and the National 


Brotherhood of Packinghouse Work- 
ers, independent. The general wage 
increase was made retroactive to 
September 20. 

The new two-year contracts, which 
run to September 1, 1956, also pro- 
vide additional benefits estimated by 
the unions as worth 2 to 3c an hour. 
These include an additional increase 
of 142c an hour for women, four 
weeks’ vacation after 25 years of 
service and liberalization of the hos- 
pital-medical plan. The agreement 
also provides for increases in rates 
for certain jobs at some plants. 

Negotiations on wages can be re- 
opened every six months. The agree- 
ment was executed subject to rati- 
fication by the union membership. 

Changes in the company’s hospi- 
tal-medical plan, which become ef- 
fective December 1, were made to 
cover anesthesia and non-bed surgery 
fees under certain conditions. Provi- 
sion is set up for reimbursement of 
an anesthetist’s fee if this is not 
available as a hospital service. The 
amount will be up to 15 per cent of 
the allowable fee for surgery, but 
not less than $15 or more than $45. 
An example of “non-bed” hospital 
care to be covered would be where 
a patient enters the hospital in the 
morning for a minor operation or 
treatment and returns home that 
same night. Heretofore, the patient 
had not been covered. 

When surgery is performed under 
the same anesthetic to correct two 
or more conditions and involving two 
or more incisions, payment will be 
made up to the amount allowed for 
each operative procedure, with a 
maximum payment of $300. Changes 
cover both employes and their de- 
pendents. 

The new basic hourly rate for male 
labor is $1.55 an hour in northern 
cities and $1.51% for female com- 
mon labor. Geographical wage dif- 
ferentials were narrowed by special 
increases ranging from 2'2c to 5c an 
hour in southern plants. 

The new vacation policy will start 
next January 1. The prevailing vaca- 
tion policy was three weeks after 
15 years of service. 
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See the | OSTER Line | at the 
AMI SHOW: ROOM 704 


We are looking forward to meeting you during 
the AMI Convention at Chicago’s Palmer House. 
See these machines demonstrated . . . also, the 
NEW “VAC-POUCH” CASING & CARTON 
IMPRINTER. 


Left: NEW ''STAM-KAN" Im- 
printer for Luncheon Meat 
Cans. 


















Below: NEW ‘'PAK-N-WAY" 
Carton Forming & Weighing 
Machine. 


OSTER 


TOOL & DIE 


CORPORATION 






Phone: 
TOwnhall 3-2418 


5234 WEST 26th STREET e CHICAGO 50, ILLINOIS 
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Precision 


for production economy! 
See the Provisioner, October 16th 











Manufacturers 
of fine food 


ARUMIx 


THE MARK OF QUALITY 


seasonings and 
specialties 

for the packing 
industry. 


AROMIX CORPORATION 


1401-15 W. Hubbard St. © Chicago 22, ill. * MOnroe 6-0970-1 




















Only Brown flow meters 
offer you these 
profitable “plus” val 





@ 16 different types of basic instrument 
systems . . . a flow meter for every fluid, 
every pressure, every operating require- 
ment. You’re sure to find the most profitable 
meter for your specific application. 


Nearby service facilities. There’s a 
Honeywell service center as near to you 
as your phone. Service by factory-trained 
specialists is prompt, competent and eco- 
nomical. You’re sure to get maintenance 
and start-up service without delay. 





ee 


ee 


rte 


@ 27 years of experience in flow metering 


development and application work. You’re 
sure to get specialized engineering on your 
flow metering problem. 


@ Nationwide field organization. Brown 


flow metering consultation is available 
from experts in more than 90 field offices, 
located near every major production 
center. You’re sure to have application 
engineering on hand where and when you 
need it. 
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Linear scale meters—me- 
chanical or electrical types, 
all control forms. 


Square root scale meters— 
mechanical, or electrical or 
pneumatic transmission .. . 


Portable meters—versatility, 
for spot checks of flow values 
not continuously recorded. 







Low pressure meters—either 
electrical or mechanical type, 
for air or gas flow. 


all control forms. 







NOTE: 
Tel-O-Set 


ture 


minia- 





instruments 


and ElectroniK in- 


wy @& 


dicators, recorders 


and controllers are 





available for use 


with all flow trans- 





Differential Converter—mer- mitters. 


Y cury-less pneumatic flow 
= transmitter with infinitely 
adjustable range. 


Area Type Meters for meas- 
uring flow of viscous fluids 
. . . electrical transmission. 


Interchangeable range tubes 
typify rangeability of all 
Brown flow meters. 


















a flow meter for every fluid... 
every application (all available with electronic integration) 


| # PERFORMANCE, too, Brown flow meters provide you unsurpassed pre- 
cision . . . reliability . . . convenience . . . with minimum maintenance re- 
quirements. In every way, you'll find it pays to select your flow meters from 


the one line that offers the most value. 


—— 


a 


Your nearby Honeywell sales engineer will be glad to discuss your specific 
flow application . . . and he’s as near as your phone. 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Industrial Division, Wayne 
and Windrim Avenues, Philadelphia 44, Pa. 


: @ REFERENCE DATA: Write for new Catalog 2320, ‘Flow Meters, Indicating, Recording, Integrating, Controlling.” 


Honeywell 
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PORK IS CURED in basement rooms of this picturesque plant. 





HAMS HANG over corn-cob and green maple 
fire as Everett Barber tends grate. 


CLIFF BARBER pulls Cryovac bag over a ham 


in plant's meat packaging room. 
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CORN COBS are carried to smokehouse. 


Green Mountain House 
Cures ‘Specialty’ Pork 


N A LUSH Green Mountain valley on Highway 2 at the east end of 

Richmond, Vermont, is Harringtons. 

It’s a specialty house for “specialists’—meaning the taste-conscious 
gourmets who love the flavor of maple sugar cured and cob-smoked 
pork products. 

Featured meat delicacies include Harringtons’ hams, daisies, bacon, 
Windsor (Canadian style) bacon, pork loins, pork sausage, smoked beef 
tongue and sugar cured dried beef. 

Luke and Mary Harrington do no slaughtering. Their meats are 
purchased from federally-inspected packinghouse outlets. But the cur- 
ing and fabricating is performed in their own homelike plant with a 
good eye for the tourist and the direct-mail trade. Farm curing for- 
mulas and methods handed down through two generations are fol- 











A TABLE DELICACY is selected by young Barber from a storage shelf in the 
plant's unit cooled curing room. 
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coast-to-coast network of 
Pureco “Dry-Ice” depots 





fo serve meat truckers 













NEARLY 100 PURECO “DRY-ICE” DEPOTS 
are spotted strategically along your delivery 
routes. Availability of “DRY-ICE”, therefore, 
is no problem — just pull in and load up with 


as much or as little as you need. 


Meats protected with “DRY-ICE” retain their 
chill room “bloom”, regardless of higher out- 
side temperatures or varying weather conditions. 


And shrinkage is reduced to a minimum. 


This modern refrigerant is clean, cold, dry — 
and above all — dependable. That’s why “DRY- 
ICE” is the preferred way of safeguarding prime 
meats in transit. Just ask the packers, distribu- 
tors — in fact, ask anyone who uses Pureco 


“DRY-ICE”. 


see us at the AMI show-Booths 12—13 


You should have this 
handy, pocket-size 
list of Pureco’s 
distributing points 
in your possession. 
Fill in coupon 

and mail. 
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Pure Carbonic Company 
60 East 42nd Street 
New York 17, New York 


Gentlemen: 


listing your “DRY-ICE” depots. 
Name 


Company 


| 
| 
| 
Please send Me s.0.....ssscsocesecs booklet(s) | 
| 
| 
| 
| 





NATION-WIDE “DRY-ICE” SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 
GENERAL OFFICES: 60 EAST 42ND STREET, NEW YORK 17, NEW YORK 


| Td Fe Pure Carbonic Company 


~ 


“\ Eales ee ead 


PURE CARBONIC COMPANY is a division of AIR REDUCTION COMPANY, INCORPORATED Principal products of other divisions include: AIRCO 
OHIO — medical gases and hospital equipment NATIONAL CARBIDE — 
pipeline acetylene and calcium carbide COLTON CHEMICAL COMPANY — polyvinyl acetates and alcohols and other synthetic resin products, 


— industrial gases, welding equipment and acetylenic chemicals 
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LOOKING FORWARD 


to meeting and greeting 
our friends at our 


HOSPITALITY 
HEADQUARTERS 








SUITE 821-822 
PALMER HOUSE 


Come in and enjoy yourself 
during the AMI convention! 


J. S. HOFFMAN 
COMPANY 


Cheese - Sausage - Canned Meat 
CHICAGO—NEW YORK 


























SEE IT 


BOOTH NO. 
113 
A. M. |. 
SHOW 
Palmer 
House 


Chicago 
Oct. 8-12 











INLAND 


FAST—SAFE—ECONOMICAL 


LESS STRAPPING 


Inland Seal-less Strapping is 
the new trend that offers 
many advantages over the 
conventional strapping meth- 
ods. You have only the strap- 
ping itself to work with — no 
seals — no time or cost of 
applying seals. The applica- 
tion of Seal-less Strapping is 
accomplished with a compact, 
easy-to-operate machine. A 
simple operation tensions the 
strapping and mechanically 
interlocks the two ends so the 
joint will test from 77% to 
86% of the strength of the 
strapping itself. Seal-less 


Strapping has, in many 
cases, permitted the use of 
lighter and less costly pack- 
ing materials at an added 
saving. 


INLAND 
Complete Packaging 
Service 


—includes round steel strap- 
ping and machines, stitch- 
ing wire and machines, bale 
ties, tag fasteners, etc. 

Write for literature on this 


cost reducing method, 
without obligation. 


A few select territories still open— 
Inquire, giving qualifications 





INLAND WIRE PRODUCTS CO. 


3959 South Lowe Avenue 





Chicago 9, Illinois 


Branch Offices and Warehouses 


Oakland, Calif. 


Los Angeles, Calif. 








| 


BACON SLICING is performed by ma- 
chine operated by Cliff Barber in fabricat- 
ing room. 


lowed. Harrington claims that his 
predecessor, who established the orig- 
inal business in Montpelier, Vt., in 
1873, had a distinct gift for curing 
hams and bacon that made his prod- 
ucts famous throughout New Eng- 
land. 


Harrington is proud to have in- 
herited his treasured Green Mountain 
recipes and patient curing methods. 
Along with mild sugar pickling goes 
slow smoking over a fire of sweet- 
corn cobs and green maple wood 
reminescent of the homestead smoke 
barrel of grandfather's day. 

The smoking process is carried 

out in a cinder block house that 
holds 120 hams or a ton of bacon. 
| The usual smoke period is 48 hours 
| over a hand fed fire. 
Thirty pickling barrels hold prod- 
| uct through the curing process in 
| two 12x12-ft. Kramer Coolmaster 
chilled rooms, where product is also 
held in storage pending tourist and 
mail order demand. 





While the plant retains its leisurely 
cure and smoke pace, it has speed 
production with modern machinery 
including a U.S. automatic slicer, a 


| 


JACK HARRINGTON slices muslin-wrapped 
pork sausage into consumer lengths for 
sale in retail rooms above. 
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TO VERMONTERS, this woods is a 


Salem pickle pump and a Cryovac 
packaging system. 

Besides being a meticulous pro- 
cessor, Luke Harrington is also an 
astute mechandiser. Meat products 
are described in a folded brochure 
printed in green ink, corresponding 
to the Green Mountains. On the cover 
is a picture of Harringtons and a re- 
minder that the brochure is “for 
people who like good food.” The 
meat oe are =e as Treat 
No. Treat No. 2., etc. 

Mi is an excerpt from the sell- 
ing copy which describes cob-smoked, 
sugar-cured ham: “Our hams are 
cured in a mild sugar pickle for 
weeks, then smoked slowly and teas- 
ingly over a special fire of sweet 
corn cobs and maple wood. By this 
leisurely process we obtain a de- 
lightful smoky-sweet flavor and ap- 
petizing aroma. Because of the young 
pork selected, our hams are full of 
mouth-melting goodness.” 

The company’s breakfast bacon is 
pictured thusly: “We use only choice 
strips of sweet, young pork, which, 
with careful slow curing, assures a 
distinctive mellowness and piquancy. 
This bacon has the ‘just right’ tang 
and bouquet that makes gourmets 


“sugar bush," 
for production of maple syrup and sugar and green maple wood. 


a grove of hard maple trees tapped 


smack their lips and call for more.” 
Recommended recipes and a state- 
ment by the owner about his policies, 


called “A Half Century of Good 
Taste,” are included in the small 
booklet. 


Besides his 29-year old son, Jack, 
Harrington has two employes in his 
meats division. They are the brothers, 


Cliff and Everett Barber. The for- 
mer has been with the firm since 
1939; the latter since 1950. 


Busiest month in the year for Har- 
ringtons is December, when pleased 
customers place their orders to sup- 
ply themselves and their friends with 
unique Christmas gifts from the 
Green Mountains. 


Beef Promotion Luncheon 


An intensive promotion campaign 
to be carried on by the California 
Beef Industry Council during the 


next two months will be outlined at 
a luncheon to be held by the coun- 
cil at noon Tuesday, October 5, in 
the El Rancho Motel, Sacramento. 

A similar dinner meeting has been 
scheduled for Monday, October 11, 


at the Hotel Fresno in Fresno. Pack- 
ers are invited to both events. 





Precision 


What is it? 
See the Provisioner, October 16th 


‘OCTOBER 2, 1954 








NOTHING ELSE CUTS 
CLEANING COSTS 


LIKE THE ORIGINAL... 
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metal sponge. Seehow itquickly 
and thoroughly wipes away the 
most stubborn dirt. R 
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MENT Order From Your Jobber 
or Write Direct to: 


KURLY KATE CORP, 
2215 S. Michigan Ave. 
Chicago 16, Ill. 
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| SEE AT THE AMI CONVENTION 
____ NEW & REVOLUTIONARY 
rz SAUSAGE LINKING & 
STRIPPING EQUIPMENT 








































_ TWIST-LINK 
HI-SPEED! 



































Also Learn About the Automatic Chub Packaging Machine 











Nihil Fich Mature Ce. 


435 West Scott Street e Chicago 10, Illinois 































Gregory Y. Rose & Associates, Jnc. 
PACKING HOUSE PRODUCTS BROKER 


You are cordially invited to 
Visit us in our AMI Hospitality 
Headquarters - Palmer House - Room #857 


1045 UTILITIES BUILDING, 327 SOUTH LASALLE STREET 
Telephone WAbash 2-9045 CHICAGO 4, ILLINOIS Teletype C.G. 2253 






























Precision 


How will you profit? 
See the Provisioner, October 16th 








Literature 


Calcium Chloride in Refrigeration | 





(NL 45): The properties, uses and 
control of straight calcium chloride as 
the brine medium in refrigeration and 
ice manufacturing systems are de- 
scribed in a 61-page book. It includes 
information and tables on relationships 
between densities, concentrations and 
crystallizing temperatures, charts on 
saturation and solidification and the 
pH value of brine. Sections of the 
book are devoted to the preparation, 
maintenance and industrial applica- | 
tions of the calcium chloride refriger- | 
ating brines. A section on miscellane- | 
ous information covers impurities in 
water and storage properties of foods. 

Fundamentals of Centrifugal Pump- 
ing (NL 46): A 12-page booklet ex- 
plains the principles of operation, de- 
fines the various terms used in pump 
calculations and works out typical 
pump problems. It is illustrated with 
diagrams, and contains comparisons as 
well as typical problems and perform- 
ance curves. 

Index on Instrumentation Litera- 
ture (NL 53): A 12-page bulletin 
contains a classified index of catalogs, 
bulletins and specification and data 
sheets available on instrumentation. 

Uses of Gelatin in Meat Products 
(NL 54): A leaflet describes the meth- 
ods of preparation and usage of gel- 
atin in meat products. It also lists the 
amount of gelatin to be used for 
specific meat products. 

Stainless Steel in the Meat Indus- 
try (NL 55): An attractive 24-page 
booklet describes in detail the advan- 
tages of the proper use of stainless 
steel in the meat industry. It discusses 
sanitation and corrosion problems, 
fabricating economies, and lists some 
typical uses of stainless steel in 
slaughtering and rendering plants. 

Meat Processing Equipment (NL 
58): An 80-page general catalog with 
more than 500 illustrations gives com- 
plete information, specifications and 
prices on equipment and supplies used 
in slaughtering, smoking, rendering, 
processing, sausage manufacture and 
other aspects of the meat business. 
Many new items not listed in previous 
catalogs are shown and described. A 
complete cross-reference index makes 
any item easy to find. 





Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
giving key numbers only (10-2-54) 


cE ee eee © eee er re are eT 


THE NATIONAL PROVISIONER 





ré 


ation 


ition, 
nlica- 


oods. 
ump- 


form- 


itera- 
lletin 
logs, 
data 
ation. 
ducts 
neth- 
r gel- 
s the 
1 for 


ndus- 
-page 

lvan- 
inless 
susses 


some 


| sakes your cut hame ' 


“(NL 


with 2 
and 
used 

ring, ff 

iness. 
‘vious 
id. A Your ham sales start to climb at once when you package half hams and 
nakes slices in Cryovac. That’s become an established fact in the meat 

business. There’s good cause for it. Shoppers buy with confidence . . . 

——_- and in volume, too .. . because YOUR BRAND is on the package. It’s DIVISION 

Trade not some phantom ham in a plain, unidentified wrapper. DEWEY and ALMY Chemical Company 


isloner, 
Cryovac packaging makes this possible because color, flavor, texture Cambridge 40, Mass. 
Pe Sales offices in Combridige, Baltimore, Cedar Rapids, 
and aroma ... all the qualities that make for repeat sales .. . are Chicago, Denver, Fort Worth, Lockport, Minneap- 
. olis, Newark, Omoha, Posadena, Philadelphia, 
sealed-in and held fast by the Cryovac package. Saginaw, San Leandro, Tampa. In Canada: 
Montreal, Toronto, Vancouver, Winnipeg. 


WHY SETTLE FOR ANYTHING LESS? CRYOVAC bags are made from @ 


special Dewey and Almy—Dow Soran 


“PACKAGING 
. 


Printed in U.S.A. 77BA 74a (1054-25M-D) 





END OF THE ROAD 
your whole hiarn wenn “and 


The consumer never sees your label on 


most of your whole ham wrappers! 
Into the trash barrel goes your price- 
less brand identity every time a retailer 
cuts a ham for mass display selling in 
half-ham and slice units. The ham goes 
to the payoff point — the meat counter 
— in plain wrappers! 

What's this doing to your advertis- 
ing and promotion efforts? Consider 


what would happen if brand identity 
were stripped from nationally-famous 
canned and bottled goods! Unheard 
of ? Well, it’s happening to you! 

The one way to protect your brand 
identity — and to market ham with 
flavor, color, texture, and weight 
intact — is to market half-hams and 
slices in CRYOVAC vacuum-sealed trans- 
parent packaging, 


a 
PACKAGING 
G w 


DIVISION 
DEWEY and ALMY Chemical Company 


Cambridge 40, Mass. 


Sales offices in Cambridge, Baltimore, Cedar Rapids, 
Chicago, Denver, Fort Worth, Lockport, Minneap- 
olis, Newark, Omaha, Pasadena, Philadelphia, 

Saginaw, San Leandro, Tampa. In Canada: 
Montreal, Toronto, Vancouver, Winnipeg. 


CRYOVAC bogs are made from a special 
Dewey and Almy — Dow Saran 


For the bright side of this picture, see the reverse side of this page! 
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The Meat Trail... 


Cudahy Closing 4 Unprofitable Plants, Other Units 


Four meat packing plants and a 
number of distributing branch houses, 
egg and poultry plants are being 
closed by Cudahy Packing Co., 
Omaha, because the units have been 
“consistently losing money” during 
tecent years, Louis F. Lone, presi- 
dent, announced. 

The packing plants to be shut 
down are those at Sioux City, St. 
Paul, Fresno, and Albany, Ga. Oper- 
ations already have halted at Sioux 
City and Fresno. Locations of the 
fsmaller units were not disclosed. 
Cudahy also is closing its Boston 
wool office and Bissell Leather Co. 
The company operates seven other 
packing plants. 

“Many of our locations operate 
profitably, but there are certain other 
units that have been a steady finan- 
cial drain on the company during re- 
cent years,” Long said. “These loca- 
tions that have been consistently los- 
ing money are faced with a variety 
of problems such as geographical 
shifts in human and livestock popu- 
lation, increases in slaughtering fa- 
cilities at points that are closer to 
the areas where the animals are ac- 
tually raised and continuously in- 
creasing transportation costs.” 

“It has become apparent that the 
only solution to our problem is to 
close certain operations and continue 
| to operate only those units that have 
‘demonstrated their ability to operate 
profitably or which we feel can be 
placed on a profitable basis in a 
relatively short period of time.” 

Long said that, on the basis of 
the firm’s experience for the past 
five years, a projection of the profits 
of the remaining locations indicates 

' that the business will be returned to 
a profitable basis. “After this has 
| been accomplished,” he explained, 
} ‘the management will be in a posi- 
| tion to effect necessary improvements 


| and to further strengthen the organi- 
{ zation.” 

A proxy statement mailed to com- 
mon stockholders revealed that the 
operations being discontinued have 
been accounting for approximately 
40 per cent of the company’s sales. 


A special meeting of common 
stockholders has been called for 
October 25 to vote on a proposal 
to reduce the par value of the com- 
mon stock from $10 to $5. The 
amount made available through the 
reduction in par value of the com- 
mon stock will be transferred to capi- 
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tal surplus out of which special re- 
serves will be established, the com- 
pany said. 

Pau. B. THoMpson, executive vice 
president and treasurer, explained 
that the change in par value is 
“strictly an accounting matter.” The 
reserves will be used for charges that 
may result from the plant closings. 
The company plans to dispose of 
those plants. 

Cudahy employs approximately 
14,000 workers in all its plants. The 
shutdowns are expected to reduce 
employment by somewhere in the 
vicinity of 5,600. 

The firm reported sales totaling 
$465,276,759 and a net profit of 
$542,677 in the fiscal year ended 
October 31, 1953. In the 1952 fiscal 
year, the company reported sales of 
$562,528,649 and had a deficit of $7,- 
290,148. 


Pacific Coast Jobbers to 
Meet on Convention Plans 


Final plans for the third annual 
convention of the Pacific Coast Meat 
Jobbers Associa- 
tion will be for- 
mulated at a pre- 
convention meet- 
ing Friday, 
October 8, at the 
St. Francis Hotel. 
San Francisco. 
The meeting will 
conclude with a 
cocktail hour and 
dinner dance 
honoring ARMANDO FLoccuini of Dur- 
ham Meat Co., president of the asso- 
ciation, and Mrs. FLOcCHINI. 

The cocktail party is being spon- 
sored by Cart MEYER of H. Moffat 
Co. and Doucias ALLAN of James 
Allan & Sons, both of San Francisco. 
Helping to put members in the mood 
for their convention, set for October 
19 at the Royal Hawaiian Hotel in 
Honolulu, will be Tiny Crawford & 
His Hawaiians, who will provide the 
dance music at the San Francisco 
event. 

More than 25 members, their wives 
and other guests will make the trip 
to Honolulu by boat and air. 

Plans for the Honolulu convention 
also were discussed by the associa- 
tion’s northwest members at a regular 
regional dinner meeting September 22 
at Fisherman’s Dock in Seattle, at- 
tended by 15. Other topics included 
labor negotiations. 


A. FLOCCHINI 





North Carolina Packers 
Form State Association 


A new state organization, the North 
Carolina Meat Packers Association, 
was formed recently at a meeting at 
North Carolina State College, Raleigh, 
of packers and representatives of the 
college, the North Carolina Depart- 
ment of Agriculture and the state 
Board of Health. 

Elected president of the group was 
W. M. EL.iort, president of White 
Packing Co., Salisbury. V. H. Bong, 
sales manager of Carolina Packers, 
Inc., Smithfield, was named vice presi- 
dent; R. C. Ma.uetr, Frosty Morn 
Meats, Inc., Kinston, was chosen as 
secretary, and E. H. Curtis, Curtis 
Brothers, Inc., Greensboro, was elec- 
ted treasurer. 

Directors are: A. C, BOWMAN, 
Hickory Packing Co., Hickory; A. B. 
Brapy, Chadbourn Packing Co., 
Chadbourn; G. V. HoNeycuTrT, sR., 
New Bern Provision Co., New Bern; 
W. S. Krrcnincs, Statesville Packing 
Co., Statesville, and Tom SHOCKLEY, 
Aberdeen Packing Co., Aberdeen. 
Officers and directors will serve for 
one year. 

Membership in the organization is 
open to any North Carolina slaughter- 
ing or meat processing firm that pro- 
duces 50 per cent or more of the 
products it sells. Officers and commit- 
tees of the association are to serve 
without remuneration, and no paid 
employes are to be hired. 

Fifteen packers attended the or- 
ganizational meeting and a number of 
others who were not able to be pres- 
ent advised the meeting by letter that 
they would support the association. 

Some of the objectives of the asso- 
ciation are: (1) Improvement of state 
inspection and sanitation laws and 
provisions for administering and fi- 
nancing inspection and sanitation serv- 
ices; (2) Promotion of research upon 
waste disposal, particularly as related 
to stream pollution; (3) Improvement 
of the quality of North Carolina meat 
products, (4) Increased consumer 
education and _ information about 
North Carolina meat products, and 
(5) Improved education and_ infor- 
mation for farmers to improve the 
quality of and promote the orderly 
marketing of North Carolina livestock. 


JOBS 


WiLuiaAM E. RussE.L, vice presi- 
dent of Russell Packing Co., Chicago, 
has been appointed general manager 
of Wimp Packing Co. and placed in 
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As always, the 
Custom staff will be 
on hand to greet you... 
as friends, rather than as 
customers. 

Make our suite your head- 
quarters and remember 
that, as hosts, we’ll try 
to serve you in every way 
possible. 

Of course, if there are 
product or processing 
problems that have you 
stumped, all of Custom’s 
experience and facilities 
are at your disposal. We 
pride ourselves on our 
ability to come up with 
more than just answers. 
The solution must be 
practical to win our vote 
of approval. 


WE'RE LOOKING 
FORWARD 
TO SEEING YOU! 





charge of beef sales, THomas W. 
Dower, chairman of the board, an- 
nounced. Wimp Packing, also a Chi- 
cago firm, is a subsidiary of Russell 
Packing. The new general manager 
has named ArTHUR Dust, JrR., as his 
assistant in the beef department. Dust 
also will be in charge of the dressed 
calves. The new job means a reunion 
for Russell and an old friend, HENRY 
LevinE of Wimp Packing, who gave 
him his early training in the beef 
business. 


A. A. (Anpy) Hucues has been 
appointed manager of Swift & Com- 
pany’s sales unit in Los Angeles, F. J. 
TOWNLEY, general sales manager, Chi- 
cago, announced. Hughes joined Swift 
as a salesman in Nebraska in 1931. 


Miss RutH M. Kaun, has been 
named dietetic consultant of Pfaelzer 
Brothers, Inc., Chicago meat purveyor. 


PLANTS 


An up-to-date institutional supply 
house, College City Provision Co., 
Inc., is being developed in Ithaca, 
N.Y., by RayMonp Bopner and his 
| partners. They have purchased the 
| Ithaca interests of Mayfair Meat Pack- 
|ing. Corp., Poughkeepsie, after five 
| years of association with that firm. 
| Following the trend to portion control 
| items in the restaurant trade, the 
| latest equipment for this type of op- 
'eration has been installed, Bodner 
| said. The staff is being increased from 
| 13 to 17 employes and distribution of 
product will cover the whole southern 
tier of Central New York state, center- 
ing mainly on the area known as the 
Finger Lakes. Management is working 
|in close cooperation with the School 
| of Hotel Administration and the Agri- 
cultural College at Cornell University 
|to keep up with developments in the 
| field. 


EVERETT SCHOENBORN has opened 
ja modern smokehouse and sausage 
| kitchen at his kee Van Winkle Farm,” 
| near Coxsackie, N. Y. He learned the 
| sausage business while working with 
|his father, who is manager and vice 
| president of Plymouth Rock Provision 
|Co., Inc., New York City. 





| New England Provision Co., Inc., 
Boston, has announced the completion 
of a new two-story, 16,000-sq.-ft. ad- 
dition to its building in the new Bos- 
ton Wholesale Meat Terminal, which 
gives the firm a total of 72,000 sq. ft. 
of the most modern facilities in the 
country devoted exclusively to sau- 
sage products. During the first 15 
months of occupancy of the original 
building, NEPCO seriously entered 
the field of consumer packaging of 
| various types of sausage products and 











SPREADING CHEER among patients in 


children's and veterans’ hospitals is among 


the activities 
"Little Oscar," 


of Oscar Mayer & Co.'s 
shown here as he visits a 
children's ward. Before becoming "Little 
Oscar," Joseph White, a magician, spent 
many years touring with stage shows. He 
now tours the nation wherever the firm's 
products are marketed, making appearances 
in retail meat departments to boost sales 
of Oscar Mayer wieners. 





today its packaged luncheon meats 
and frankfurters are distributed 
throughout the New England and 
New York area. The new addition 
will be used for an extension into the 
existing field and no new items are 
contemplated at the present time, 





BerTRAM C. TACKEFF, vice president, 
said. 


A new frozen food products plant is 
being constructed at Wooster av. and 
Pine st. in Akron, Ohio, for Akron 
Standard Market Co., Ohio distributor 
of Grand Duchess steaks. Cost of the 
project is estimated at $300,000. The 
two-story concrete and steel structure, 
180x132 ft., is scheduled for com- 
pletion about the end of April. Fa- 
cilities will be capable of packaging 
and freezing 50 tons of meat a week. 
Matthew J. Rosenstock & Associates, 
designing and engineering firm, is 
supervising construction. The Narcisi 


Construction Co. is general contractor. | 


Ehresman Bros. Packing Co., 
view, Tex., has added a_ livestock 
feeder barn to its facilities. 


Eastern Oklahoma A&M College, 
Wilburton, has opened a new $30,000 
slaughtering and processing plant to 
use for laboratory instruction and the 
preparation for the college dining 
room of meat, poultry and dairy prod- 
ucts from the college farm. 


The name of Jones and Son Pack- 
ing Co., Rockford, Ill, has been 
changed to Rochelle Locker Plant, Inc. 


Compilation of a new and modern 
plant at 270 Eleventh st., San Fran- 
cisco, for processing and packaging 
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fresh frozen meats has been an- 
nounced by FRANK FOTENOs, pres- 
ident of Skipper Meats, Inc. The plant 
will process beef, veal, chip and sand- 
which steaks and beef patties. 


TRAILMARKS 


LeE B. REIFEL, former executive 
with Dubuque Packing Co., Valley- 
dale Packers, Inc., 
and Detroit Pack- 
ing Co., has or- 
ganized Lee B. 
Reifel & Asso- 
ciates, manage- 
ment consulting 
firm, in Bristol, 
Va. The new firm 
specializes in 
roblems in the 
elds of organiza- 
tion, management, production, labor 
relations, sales and market analysis. 


DEATHS 


Putt HantTover, 68, president of 
Phil Hantover, Inc., Kansas City, Mo., 
supplier and 
manufacturer for 
the meat indus- 
try, passed away 
September 29 
after a lingering 
illness. Hantover 
had been identi- 
fied with the 
meat industry for 
more than 35 
years, being as- 
sociated with the Oppenheimer Cas- 
ing Co. and the Independent Casing 
Co. before he founded his own busi- 
ness in 1939. He was very well known 
throughout the field. For the past 
four years, he had been largely in- 
active in the business, with the direc- 
tion of the concern being carried on 
by his son, LEonARD, who has been 
vice president and treasurer of the 
company. Hantover also is survived 
by his widow and a daughter, Mrs. 
CHARLES ABRAMS, whose husband 
is identified with the Hantover firm. 





L. E. REIFEL 


P. HANTOVER 


Joun F. (Jack) PxiLuier, 50, 
president of Punxsutawney Beef and 
Provision Co., Punxsutawney, Pa., 
died recently after an illness of six 
weeks. The firm was founded by his 
father, the late Joun A. PHILLIBER. 


Harry F. Dorcas, 53, an engineer 
for Swift & Co. in Toledo, Ohio, died 
recently of a heart ailment. 


RayMonp WELTs, 53, advertising 
manager of Dewey and Almy Chem- 
ical Co., Cambridge, Mass., died of a 
heart attack September 21. Before 
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MORRELL CHEFS who spent nearly ten hours barbecuing the beef are (I. to r.): Lloyd 
Sall, chef of the company's cafeterias; Harry Hansen, foreman, sausage cooler; William 
Merry, foreman, hide cellar; Al Reid, divisional superintendent, and Jack Christian, foreman, 


pork cutting department. 


4,700 Attend Annual Morrell 4-H Club Barbecue 


Boys, girls, club leaders and exten- 
sion workers, 4,700 of them, had their 
fill of huge barbecued beef sand- 
wiches at the annual Morrell 4-H 
Club barbecue during the recent 
South Dakota State Fair at Huron. 

The barbecue is a tradition at the 
state fair that dates back to 1941 
when John Morrell & Co. of Sioux 
Falls fed some 1,800 clubsters and 
their leaders. 

Morrell “chef”, Lioyp SAL, said 
that one and a half tons of beef 
rounds had to be boned, trimmed and 
barbecued for this year’s affair. Also 
served were 165 gallons of baked 
beans and huge amounts of trimmings. 





When the feasting was over, the 
crowd heard addresses by H. T. 
Quinn, vice president of John Mor- 
rell & Co. and general manager of the 
Sioux Falls plant, and by Sicurp AN- 
DERSON, governor of South Dakota. W. 
W. McCatium, Morrell president, 
welcomed the group. A talent show 
and a style revue later were staged 
by the 4-H boys and girls. Five 4-H 
county bands combined their talents 
and played for the crowd. 

Morrell has its own location on the 
fairgrounds, containing a permanent 
building, barbecue pit, two stages and 
six serving lanes. It is used exclusive- 


ly for the 4-H affair. 


SOME OF 4,700 youngsters are shown as they got ready to go through six serving lanes. 





joining Dewey and Almy about seven 
years ago, Welts headed a manufac- 
turers’ distributing agencv. He served 
with the War Production Board dur- 
ing World War II. 


Rosert M. PINKERTON, 55, general 
credit manager for St. Louis Inde- 
pendent Packing Co., St. Louis, for 
13 years, died recently of a heart ail- 
ment. 
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MEET YOUR DEADLINES 


It’s not hard to get a promise of shipping con- 
tainer delivery. But often there are a number of 
“ifs” in that promise. “Ifs” that don’t exist at Gair. 

“If our supply of raw materials permits, we’ll 
be able to deliver on schedule” is one of the “‘ifs” 
you won’t find at Gair. Our raw materials are 
grown in our own forests, processed in our own 
plants. We don’t run short. 

“If our manufacturing schedule holds up” is 
another qualification you won’t hear from Gair. 


GAIR CONTAINER PLANTS 


at Can yA 


oe 





We have eleven plants, equipped to fabricate what- 
ever quantities and types of corrugated or solid 
fibre shipping containers you need: 

“If local transportation facilities stay on sched- 
ule” is a third worry you don’t have with Gair. 
Gair trucks provide a neighborhood service from 
strategically located plants. 

Check your nearest Gair plant for the complete 
story on Gair-designed shipping containers to meet 
your specific needs. $C.4.2 


Cambridge, Mass. ¢ Cleveland, Ohio ¢ Holyoke, Mass. ¢ Los Angeles, Cal. ¢ Martinsville, Va. ¢ No. Tona- 
wanda, N.Y. ¢ Philadelphia, Pa. © Portland, Conn. e Richmond, Va. e Syracuse, N.Y. ¢ Teterboro, N.J. 











SHIPPING CONTAINERS 


GAIR Et 


PAPERBOARD 


a 


ROBERT GAIR COMPANY, INC. * 155 EAST 44TH STREET * NEW YORK 17 
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Avoiding Production Breakdowns 


Final article in a_ series telling 
how neglected details have resulted 
in costly plant breakdowns and sug- 
gesting ways to guard against simi- 
lar misfortunes. 


HAND OPERATED VALVES: 
Important but seldom used valves 
have many times become so neglected 
that when an urgent need arises for 
their use they are hazardous to mani- 
pulate or are totally immovable. 

All valves should be tried out at 
least once a month. This is particu- 


| 2 Sa coca 





























Neglected valve refuses to budge. 


larly true on the larger valves that are 
used infrequently except under emer- 
gency conditions. 

Valve stems become weakened by 
corrosion and cemented into place by 
deteriorated or frozen gland packing. 
Dirty or scaled inner surfaces freeze 
the action. In an attempt to close such 
valves, badly rusted stems have 
broken or the lessened stem diam- 
eters have caused enough outside 
leakage seriously to injure the oper- 
ator. Heavily painted valve stems 
have chiseled and cut out gland pack- 
ings sufficiently to cause severe leak- 
age—sometimes in a single operation. 
More satisfactory than paint in pro- 
tecting valve stems is the heavy ap- 
plication of a neutral grease. 

On large gate valves, commonly 
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installed at the bottom of lard render- 
ing tanks and blow tanks, the outside 
lever bearings should be regularly 
checked for wear to prevent break- 
down at critical periods. When these 
big valves leak internally, early re- 
pairs will save the later cost of com- 
plete replacement. 


REFRIGERATION: Not alwavs 
immediately apparent but decidedly 
important in hindering plant opera- 
tions is the slow build-up of refrigera- 
tion losses. Often not fully appre- 
ciated is the gradual slackening in 
cooling effect caused by excessive 


amounts of oil that accumulate in 
evaporators, or the unseen dirty or 
clogged parts of unit coolers. These 
neglected details can slow down pro- 
duction imperceptibly until it even- 
tually reaches alarming proportions. 

Oil gathers in the low parts and 
on the inner surfaces of evaporators 
and coils seriously to dampen their 
performance. Accumulations must be 
drained off at regular intervals ac- 
cording to the severity of use. Re- 
frigeration experts have frequently 
been called in by ailing plants to ex- 
plain the importance of this opera- 
tion. Supposedly well serviced sys- 





Overloading of rails. 


Safety stops missing or Sausage 
inoperative. 
Deteriorated pipe lines. All 


Vibrating pipes. 

Temperature strain on 

pipes. 

Lack of pipe covering or All 
needed repair. 


Valves—sticking, worn or 
seldom used. 


Dirty strainers or filters. 


Sewers and drains—slow Kill, 
running, curing. 
Small leaks in heat ex- All 


changers or condensers. 


Broken boiler gage glasses. 


Oil accumulated in refrig- 
eration evaporators and 
coils. 

Unit coolers dirty on con- 
cealed surfaces. 


Cracks, holes and other All 
unwanted openings in 

brick walls, floors or ce- 

ment, 


Accumulated small leaks in 
air pressure lines, 


Air delivery lines inad- Meats. 
equate. 
Improper air conditioning Office 


temperatures, 





PRIMARY OCCURENCE DEPARTMENTS 
Insecure rail hangers. Kill Floor 
Improper hanger spacing. Curing 


Smoked Meats 


All production 


Curing, Sausage, 
by-products, office, engine 
room, smoked meats. 


by-products, 


Automatic controls slow or Engine Room. 
sticking. Entire Plant. 
Infrequently operated 

valves. 


All using refrigeration. 


Canning, Sausage, Lard 
pack, Curing, Smoked 


The above table is a summary of all break- 
down factors mentioned in these articles. 


AFFECTED PROBABLE RESULT 


Collapse of track rails. 
Meat dumped on floor 
from rails. 


Sudden leaks or breaks, 
Down time until repaired. 


Excessive hidden cost due 
to insufficient heat or cold. 
Production held up. 
Injury to employes. 
lard, Gradual or abrupt loss of 
production capacity. 


Wasted product. 
Delayed operation. 


canning, 


Condemned meat, dirty 
water supply, loss of 
steam or refrigeration. 


Shutdown of entire plant. 
loss of steam, heat and 
power. 


Production capacity de- 
creased due to gradual 
loss of refrigeration 


Insect manifestation 
greater than normal. 


lowered production— 
cannot keep up with 
previous records. 


Too many summer colds, 
absenteeism, loss of 
efficiency. 
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ATMOS EXPANDS FACILITIES}: 
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SEE our AMI exhibit! 
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ATMOS is now at home in new, larger quarters 
with improved and expanded facilities for 
speeding up the production of ATMOS’s com- 
plete line of smokehouses and smokehouse 
equipment. We hope that during your stay in 
Chicago for the AMI Convention you will find 
time to visit our new plant and offices . . . and 
get to know the organization, facilities and per- 
sonnel behind ATMOS: the preferred name in 
Air Conditioned, Engineered and Controlled 


smokehouse Systems. 


an engineered Survey of your Smokehouse needs, call or write: 


PHONE EASTGATE 7-4240 All ATMOS Smokehouses are engineered 

to your exacting requirements .. . our 

F gee C '@) R Pp ‘e) e AT | @) N long experience is your guarantee of 
complete satisfaction. 

geist: - occ 2 ee 15: Sees Complete smokehouse building blue- 


prints and engineering service. When 
GRIFFITH LABORATORIES S.A. + 37 EMPIRE ST., NEWARK 5, N.J. you want the best . . . call ATMOS! 
MITTELHAUSER & WALTER » HAMBURG 4, GERMANY 


FORT ENGINEERING & SALES LTD., 1971 TANSLEY ST., MONTREAL, CANADA + PHONE CHERRIER 2166 
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tems have been found to have 
strategically located oil drain valves 
plugged or otherwise in an unusable 
condition. 

Brine and scum form unseen de- 
posits upon unit cooler baffles, fan 
blades and coils to block air flow and 
reduce cooling capacity. Even some 
of the better grades of brine deposit 
a heavy precipitate in the pans under- 
neath the units to cut down gradually 
the recirculated volume of brine. 
Room moisture picked up in the re- 
duced volume of the brine tends to 
weaken the solution and form ice on 
the coils. Salt also solidifies upon the 
baffle louvres and fan blades greatly 
to lessen the air flow, Undue vibration 
of the fan has resulted from uneven 
salt deposits and caused excessive 
wear on the shaft bearings. 


PIPE COVERING: Proper insula- 
tion of hot or cold surfaces can save 
the cost of new machinery both 
around the plant and in power pro- 
ducing equipment. Benefits of from 
5 to 35 per cent can be obtained. The 

















Wrong place to test a knife. 


installation cost will be returned in 
from three to 24 months with the sav- 
ings going on indefinitely. 

Surfaces which are too hot or too 
cold to feel with comfort are wasting 
money by heat loss as well as hinder- 
ing effective applications. Such pipes 
and machinery should be adequately 
insulated or, if already covered with 
insulation, should be kept in a good 
state of repair. Besides wasting heat, 
uncovered steam pipes often act as 
a condenser with a subsequent in- 
crease in the moisture content and 
probable pressure-loss_ through ex- 
tended piping. 


An insulated steam pipe 3 in. in 
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diameter, 200 ft. long, and under a 
boiler pressure of 225 Ibs. can waste 
35 tons of coal a year. Covering one 
boiler drum head under 430 Ibs. of 
steam pressure can annually save 10 
tons of coal, 1,800 gal. of fuel oil, or 
260,000 cu. ft. of gas. 

Often overlooked are the lesser but 
very definite advantages in insulating 
the more moderate temperatures of 
hot water, pickle, and cold water 
lines. 

Insulation is broken down by abuse 
and wear. It should not be walked 
on or used to try out the edges of 
butcher knives. Sealed hair felt or 
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cork covering cut into for any reason 
should be immediately resealed to 
avoid saturation creep which will 
eventually destroy long spans of ex- 
pensive covering. 


HEAT EXCHANGERS-—Boilers, 
Hot Water Heaters, Ammonia Con- 
densers: While the necessity for 
periodic cleaning of the inner sur- 
faces of heat exchangers is readily 
apparent, small inside leaks are often 
neglected with disastrous results. 

Boiler tubes tested under pressure 
frequently show small, seemingly un- 

(Continued on page 81) 


CALLING 
ALL 


PACKERS! 


The Barliant Weekly Column comes 
alive at the Annual AMI Con- 
vention in Chicago, October 8th 
through 12th in Barliant’s 
Hospitality Headquarters in the 
Palmer House: Room 830. 


We hope to meet all of you during 
your visit. We have been serving 
you at a distance for many years 
with new, used and rebuilt equip- 
ment ... a little more personally 
during the Barliant Liquidations 
... and now’s our chance to offer 
you real BARLIANT HOSPITAL- 
ITY! 





Consult our listing of items left over 
from the recent Sieloff Liquidation 
. . . Offered at closeout sale prices! 
Get the full details regarding the 
coming Barliant Liquidation of Boh- 
mann’s Meat Products, Inc., Rich- 
land Center, Wisconsin. 


BARLIANT & CO. 


Offices and Display Rooms, U.S. Yards 
1401 W. PERSHING ROAD 
CHICAGO 9, ILLINOIS 
Telephone: CLiffside 4-6900 
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\ SEND FOR THIS FREE NEW BOOKLET 


A Handy Reference Guide for Meat Processors provides up-to-date procedures for 
using CEBICURE and CEBITATE, plus the kind of information most often needed in 
meat processing. Included are time-saving tables, outlines on how to identify and 
eliminate different types of bacteria and molds in sausages, together with many 
other subjects. For free copy, please address Dept. NP 102. 


Research and Production MERCK & CO., INC. 


; : : Manufacturing Chemists 
for the Nation’s Health ee ae ee 


© Merck & Co., Inc. 
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: TWO FACTS - 


N E — Better, Longer-lasting Color 
Means Better Sales of Meat Products 
TWO —Easiest, Lowest-cost Way 


to Assure Better Color 


Cepicure « CEBITATE 


TRADE-MARK 


(Ascorbic Acid Merck) 


TRADE-MARK 
(Sodium Ascorbate Merck) 


NOW USED BY MORE PACKERS FOR MORE MEAT PRODUCTS 


Cooked, Cured Sausage Products 


—Millions of pounds of cooked, cured 
sausage products with better, longer-last- 
ing cure-color and protection against 
color-fade are being produced weekly— 
by using CeBICURE or CEBITATE. This use 
is approved by the M.1.B. 


Corned Beef 


—Processors find that CEBITATE speeds 
the development of uniform pink color 
and minimizes surface discoloration. The 
M.I.B. recently extended its approval to 
corned beef. 


Primal Cuts 


—cCurrent tests show that CEBITATE pro- 
vides for an earlier development of a more 
uniform cure-color. 


Only CEBICURE and CEBITATE 
offer all these 
important advantages 


1. cut production costs by reducing cur- 
ing time and eliminating the need for 
precuring in many cases. 


2. Make meat products look more appe- 
tizing—have greater sales appeal—and 
move faster. 


3. Guard against costly losses by retard- 
ing color-fade or loss of bloom during 
storage. 


4. Especially designed for use in curing 
meat products. Free-flowing. Dissolve 
readily in cold water. Adapt easily to 
existing procedures; no additional equip- 
ment needed. 















ew! Shrinkable POLYETHYLENE BAGS 


CENTRAL STATES 


POLYSKIN SHOWBAGS* 












We could have written 
our ad like this..... 











You get extra protection, appearance 
and sales from your packaging with 
POLYSKIN SHOWBAGS. The poly- 
ethylene shrinks 30% in both direc- 
tions to make a snug, smooth fit. POLY- 
SKIN SHOWBAGS won't tear, split, 
age or discolor. They hold up in stor- 
age and intense cold so there is no costly 
breakage or repacking. Because they're 
polyethylene, you get beautiful print- 
ing, with no distortion after shrinking. 





POLYSKIN Hugs 
YOUR Product 





*T.M, 

POLYSKIN SHOWBAGS are made of VisQueen “S” 

film, a product of the Visking Corp. All poultry and 

meat processors are fully protected under U. S. Patent 

No. 2,376,583. 

CENTRAL QM STATES ite ow picoatrovvsun svow. 
BAGS will amaze you! Write today 

PAPER & BAG CO. for samples and further information. 
5221 NATURAL BRIDGE ST. LOUIS 15, MO. 


Sales offices in all principal cities @ Plants: ST. LOUIS e SALT LAKE CITY @ AUBURN, WASH. e@ PALATKA, FLA. 
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Operations 


(Continued from page 77) 


important leaks. The urgency of re- 
pair may appear questionable. For 
such seepage, a commonly accepted 
rule of thumb is, “a moderate drip is 
allowable but a piddle or spray re- 
quires immediate repair.” The slow 
drip will ordinarily take up upon ap- 
plication of external heat while a 
slightly more pronounced leak is likely 
to be accentuated. 

On hot water heaters small steam 
leaks into the water may suddenly 
increase to proportions great enough 
to muddy the water and result in 
dirty and condemned meat. With the 
rare condition of clean steam, clean 
heater surfaces, and sufficiently soft 
water, little damaging effect may be 
experienced. Ordinarily, however, the 
inner surfaces of hot water heaters 
and pipe lines have enough built-up 
scale or other objectionable deposits 
that are readily disturbed and dis- 
tributed by any sudden increase in 
circulation or violent turbulence in the 
system. 

Shell and tube ammonia condensers 
open for inspection show up refrig- 
erant leaks as precipitated white 
granular deposits in or around the 


ends of the tubes. Tracing and elimi- 
nation of these indicated leaks may 
be more important than is readily 
apparent. 

Regardless of loss of refrigerant or 
condenser capacity, ammonia mixing 
with hard water results in a flaky or 
sand-like deposit that can cause much 
harm, particularly when the water is 
recirculated about the plant for gen- 
eral use. In one plant such a leak 
developed not only to plug abruptly 
all spray heads with “sand” but also 
to shut down the cut and kill floors 
until the cause was determined and 
repairs made. 


Hearing on Rate Hike 


The Washington Public Service 
Commission has set a hearing for 10 
a.m. Friday, October 8, in the Chi- 
nook Hotel, Yakima, on a_ petition 
proposing certain rate increases for 
hauling cattle, horses, mules and hogs. 
The petition was presented to the 
commission by the Livestock Car- 
riers Conference, Washington Motor 
Transport Association, Inc., Spokane, 
which represents a number of com- 
mon carriers by motor vehicle en- 
gaged in the transportation of live- 
stock. 


Secretary Benson to Open 
Dairy Show in Chicago 


Secretary of Agriculture Ezra Taft 
Benson will come to Chicago Satur- 
day, October 9, to open formally the 
second International Dairy Show and 
Rodeo at the International Amphi- 
theatre, W. A. Wentworth, president 
of the dairy show, announced. The 
Secretary will make the principal 
address on the occasion which has 
been arranged as a “Salute to Agri- 
culture”, 

Governor William C. Stratton, 
Mayor Martin Kennelly, U. S. sena- 
tors from Illinois and neighboring 
dairy states, officials of dairy, farm 
and livestock organizations and sena- 
tors and representatives of the agri- 
culture committees of the House 
and Senate have been invited to 
attend. 


Financial Notes 


The board of directors of John 
Morrell & Co., Ottumwa, Iowa, at a 
meeting held September 23 in Ot- 
tumwa, declared a dividend of 12'c 
a share on its common stock, payable 
October 29, 1954, to all stockholders 
of record at the close of business on 
October 8. 








INC. 


Phone 4317 


Mr. Leonard Woods 
Mr. Cecil Criser 


hogs in this country. 


GALESBURG ORDER BUYERS | 


9 Stock Yards in West Central Illinois 


All orders processed through our main office at 
the C. B. & 9. Stock Yards in Galesburg 


Mr. George B. Shea 
Mr. Leslie Gibbs 


Our markets are located right at the center of 
one of the greatest concentrations of meat type | 





ONGOLIA IMPORTING CO., Inc. 


Imported Sausage 


Hospitality Headquarters — 


Room 896 


Palmer House, Chicago, 


during the AMI Convention 


Casings 


October 8 - 12 





We have been in business here for 25 years and 
our clientele is substantially the same now as it was 
in the beginning. We are happy to have enjoyed 
the confidence of these pork packers for a quarter 
of a century. 


Should you care to entrust us with your hog pur- 
chases, your orders will be filled to your complete 
satisfaction. 


GALESBURG ORDER BUYERS, INC. 
C. B. & Q. Stock Yards 


Galesburg, Illinois 














Mongolia Importing Company selected natural 
sheep casings are inspected for uniform size and 
maximum strength. Pressure tested, they conform 
to the highest standards and requirements of 


the sausage manufacturer. 


274 WATER STREET NEW YORK 38, N. Y. 
BEckman 3-5370-5371-5372 


NOSTRIP — THE ORIGINAL 
Pre-Flushed Sheep Casing 
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Taste 


WRAPS BY Daniels arRE A SIGN OF GOOD TASTE 


WRAPS BY Daniels MAKE YOUR PRODUCT TASTE GOOD 
( *THEY HELP PRESERVE THE ORIGINAL FLAVOR) 


’ : a There co DANIELS o fit your needs rinted in sheet id 
We invite Inquiries rolls. ; i lonine «apres romps 


. transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special 'Heat-Seal’ papers. 





PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania .. Akron, Ohio 
Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


creators » desiqners - multicolor printers 


RHINELANDER, WISCONSIN 
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Quality in Meat Scrap 
(Continued from page 60) 
feedstuffs, not only for training our 
own technicians but also for pointing 
out undesirable constituents to our 

suppliers. 

“We have also set up a chemical 
test for determining the digestibility 
of animal proteins. In this test we 
first de-fat the sample after which the 
meat and light impurities are sep- 
arated from the bone and heavy im- 
purities. The meat fraction is then 
incubated for 2 days in an acid solu- 
tion of pepsin, the leading digestible 
enzyme of the animal stomach. In 
other words, we digest the sample in 
an artificial digestive juice. After di- 
gestion we find that the properly 
cooked meat has dissolved, leaving the 
indigestible residue which may be fil- 
tered, dried and photographed or 
analyzed. The heavy fraction is treat- 
ed with acid which dissolves the bone, 
leaving the insoluble impurities, usu- 
ally mostly glass and sand.” 


Pinpoints Undesirable Materials 

In showing his microscopic slides 
of meat scrap samples, Hayes pointed 
out to the renderers examples of 
various undesirable materials: fibrous 
vegetable matter, mostly from stems 
and hulls, introduced by failure to 
clean properly the paunch and intes- 
tines; semi-transparent chunky pieces 
of hoof and horn ranging from yellow 
to black in color and similar in ap- 
pearance to processed bacon rind 
(hoof and horn do not swell when 
soaked one hour in 1 to 1 acetic acid); 
hair appearing as heavy rod-like 
pieces, black to yellow or amber in 
color; fuzz or fluff, the origin of which 
is unknown; cinder-like fragments of 
scorched meat which sometimes are 
sufficiently dense to be found in the 
acid-insoluble heavy residue; dark, 
heavily-cooked poultry by-products 
with feather stems and quill ends, and 
the insoluble residue of glass and sand 
(usually small in quantity). 

Hayes reported that his firm’s micro- 
scopic and other analyses have not 
only been used for quality control pur- 
poses, but also to point out to sup- 
pliers the imperfections in their prod- 
ucts and to aid them in improvement. 

Ralph Van Hoven, vice president 
of the National Renderers Association, 
reported to seventh area renderers on 
the 1954 convention of the American 
Feed Manufacturers Association. He 
said, in part: 

“I can best summarize the conven- 
tion activities by saying that the nu- 
trition research studies which you are 
helping to sponsor at the American 
Meat Institute Foundation are looked 
upon very favorably by the feed in- 
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dustry nutritionists. The single com- 
plaint against meat scraps is that a 
limited volume of sub-standard ma- 
terial finds its way into the market. 
Meat scrap is inherently an excellent 
feed ingredient but we must concern 
ourselves with quality if we are to 
remain competitive with the vegetable 
proteins, 

“Committees of the National Ren- 
derers Association hope to work with 
committees of the American Feed 
Manufacturers Association to estab- 
lish quality standards and trading rules 
which will be acceptable to both 
buyers and sellers. 

“I would say the trend to use ani- 
mal fats in feeds has started with 
many of the largest feed manufac- 
turers, but inevitably it must spread to 
all segments of the feed industry. The 
benefits to the feed manufacturer and 
to the feed consumer are so marked 
that those firms who are already using 
fat are tremendously pleased with the 
results. Other feed manufacturers who 
at first cautiously watched the pro- 
gram from the sidelines are now con- 
tinuously being added to the growing 
list of animal fat users. 

“Competent authorities estimate 
that animal fat is being used in feed 
at an annual rate of at least 250,000,- 
000 Ibs.—already 10 per cent of the 
total annual production of inedible 
animal fat in this country. Don’t for- 
get to give credit for this development 
to the economic brains and laboratory 
skill that brought this new outlet from 
the research laboratories out into 
everyday sales for you. 

“Feed manufacturers find the fol- 
lowing benefits when using stabilized 
animal fat: 1) Improved feed effi- 
ciency; 2) Increased vitamin stability; 
3) Increased palatability; 4) Improved 
appearance; 5) Controls dustiness; 6) 
Reduces feed wastage, and 7) De- 
creases wear on mixing and pelleting 
machinery. 

“To be a desirable ingredient in 
animal feeds, animal fat must have 
good characteristics of palatability and 
stability. Ordinary good judgment in 
the selection of fresh materials will 
satisfy the need for palatability, while 
sufficient treatment with approved 
chemical antioxidants is needed to 
give the fat good stability. 

“Tn your rendering operations, par- 
tial or advanced decomposition of raw 
material has a bad effect on both 
palatability and stability. Therefore, 
you must be diligent in achieving a 
fast pickup of raw materials, good 
plant operation to process materials 
while they are still fresh, and careful 
segregation of any substandard ma- 
terial to protect the good guality of 
the finished stabilized avim”] fat. 

“With this new use {cr .at in fees 





I can visualize the beginning of a 
whole new era of strength for the 
rendering industry. We are achieving 
greater customer and geographical 
diversification in selling our products 
than our industry has ever before seen. 
Every renderer can now achieve the 
benefits that accrue to himself and 
to his industry if he will earnestly and 
honestly cultivate this wonderful new 
outlet for animal fat in his own com- 
munity.” 





New Beef Chill System 


(Continued from page 58) 
of salt will greatly retard the rate of 
corrosion. 

Monitored by instruments, the Ar- 
mour system is fully automatic. As 
the temperature within the cooler rises 
with the entry of hot carcasses, the 
Leeds Northrop controls permit a 
greater flow of refrigerant into the 
cooling coils to keep the discharged 
air at a constant 32.5° F. As the 
cooler temperature drops, the brine 
flow is continually restricted until the 
finishing cooler temperature is 
reached. Then the unit shuts off com- 
pletely. After that it cuts in on a 
demand cycle to compensate for heat 
leakage or heat generation within the 
cooler. 

In terms of tests conducted to date, 
by the research division under Vice 
President Victor Conquest, Armour 
officials believe the system holds 
promise of chilling product more 
quickly with a lower natural meat 
moisture loss, both facts contributing 
to a better quality beef for the con- 
sumer. 


Plant Maintenance Show 
Set for Jan. 24-27 


The sixth Plant Maintenance & En- 
gineering Show will be held at the 
International Amphitheatre, Chicago, 
January 24 to 27, 1955, Clapp & 
Poliak, Inc., New York City, pro- 
ducers of the event, announced this 
week. 

The show will be the first industrial 
exposition to occupy the huge new 
$2,000,000 hall which has been built 
as an addition to the International 
Amphitheatre. Use of the new hall will 
permit all general sessions of the Plant 
Maintenance & Engineering Confer- 
ence to be held in the arena, directly 
adjoining the exhibits. These confer- 
ence sessions attracted more than 
2,200 engineers and production heads 
in January of this year and are said 
to be the largest of their kind. 

Advance registration cards may be 
obtained from Clapp & Poliak, Inc., 
341 Madison ave., New York 17, N.Y. 
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PROFITS 


TOWNSEND 


To increase profits under today’s competitive conditions, requires 
the most modern equipment — equipment like the improved Model 
52A Townsend Bacon Skinner. 


On this machine, the mechanism has been greatly improved to 
hold maintenance to a minimum. The new feeding arrangement 
helps reduce the human element by automatically feeding the bacon 
slab at exactly the right instant. This increases production, reduces 
trimming and hence improves the yield. 


No other method approaches the Townsend for close-cutting, 
high-yield performance. From bellies of any average, Townsend 
assures 1% higher yield — and frequently delivers as high as 3%. 

Write for complete information. And also ask about the Town- 


send Pork-Cut Skinner and the Townsend Ham Fatter—a team 
that brings you extra profits. 


ENGINEERING COMPANY 
2421 HUBBELL AVENUE, DES MOINES, IOWA 
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Meat Production Up 2% More; Beef 
Output Below, Pork Above Year Earlier 


MET production under federal 
inspection for the week ended 
September 25, back on a normal keel 
after the holiday cutback and the 
immediate post-holiday surge of live- 
stock to market, continued to increase 


is evidently beginning to affect fall 
output of the meat. Production of 
beef has lagged below that of the same 
1953 period for the second consecu- 
tive week. On the other hand, pork 
production is on the increase com- 














and reached the largest volume since 
about the middle of January. The U.S. 
Department of Agriculture estimated 
total output of meat at 387,000,000 
Ibs. for a 2 per cent rise over 381,000,- 
000 Ibs. produced both the week be- 
fore and a year ago. 

The comparatively heavy slaughter 
of cattle and production of beef earlier 
this year during the drought period 


pared with last year and exceeded the 
same 1953 week output by 10 per 
cent to reach the largest volume for 
any week since the middle of January. 

Beef production increased 2 per 
cent to 199,700,000 Ibs. from 197,- 
500,000 Ibs. the previous week, but 
was about 4 per cent smaller than the 
204,200,000 Ibs. in the corresponding 
period of 1953. 





CUTTING VALUES DECLINE TO MINUS SIDE AGAIN 


(Chicago costs and credits, first two days of the week) 


Downward shifts in average pork 
prices, coupled with higher prices 
paid for live hogs reduced cutting 
margins back into the negative side 
of the value ledger. Price reductions 
on lean cuts led the downward trend 
in pork, sending margins to the lowest 
in three or more weeks. 




















This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and realiza- 
tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week, 


























——180-220 Ibs. ——220-240 Ibs. ——240-270 lbs.—— 
Value alue Value 
Pct. Price per percwt. Pct. Price per per cwt. Pet. Price per per cwt. 
live per ewt. fin. live per  cwt. fin. live per  cwt. fin. 
wt. Ib. alive yield wt. lb. alive yield wt. Ib. alive yield 
Ski > «12.6 42.2 $5.82 $7.78 12.6 41.7 $5.25 $ 7.42 13.0 42.4 $5.51 $ 7.76 
ee en ee Siaae 205 Bo 241 +1388 187 5.4 24.7 1:83 1:90 
Boston butts .... 4.2 4.1 33.6 1.38 1.95 4.1 33.6 1.38 1.92 
Loins (blade in)..10.1 9.8 40.4 3.96 5.62 9.7 39.9 3.87 5.47 
BO CANES ia.5 iS d 6.69 P $11.92 $16.86 ons) 60 occe | 6GAROD GIT 
Bellies, S. P..... 11.0 9. 34.1 3.24 4.60 4.0 32.7 1.31 1.88 
memes, D. B...6.. 5. 2. 24.9 .52 75 8.5 24.9 2.12 2.94 
Pat backs ....;. ‘ ate eves eose 3. 12.9 41 58 45 13.9 .63 88 
* Oe 10.9 19 27 é 10.9 19 20 1.9 10.9 22 30 
Raw leaf 15.0 .39 .48 2. 15.0 82 47 2.2 15.0 .B4 47 
P.S.lard,rend wt. 14.8 14.6 2.16 3.14 13.8 14.6 1.94 2.73 11.3 14.6 1.65 2.32 
Fat cuts and lard... cate $ 6.57 $ 9.47 ane .. $6.63 $ 9.40 avs -e- $6.27 $ 8.79 
Lg 1.6 41.1 .66 -95 1.6 28.6 46 66 1.6 24.6 .89 53 
Regular trimmings 3.2 19.6 .63 .92 2.9 19.6 OT 82 2.8 19.6 .56 81 
Feet, tails, ete... 2.0 ... 20 -28 2.0 a 20 ond BD cas -20 27 
GOmal & Mis. oc .s css 70 1.00 70 .99 eae -70 .98 
TOTAL YIELD 
' 4 VALUE .. 69.0 ..- $21.01 $30.41 70.5 $20.48 $29.00 71.0 ..+ $20.21 $28.43 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
Cost OF OME. oii csnconcsreed $19.80 Per cwt. $20.07 Per cwt. $20.04 Per cwt 
Condemnation loss .......... 12 fin. 12 fin. 12 » 
Handling and overhead...... 1.85 yield 1.64 yield 1.49 yield 
TOTAL COST PER CWT. .. 21.77 31.55 21.83 30.96 21.65 80.49 
TOTAL VALUE .......ceeee 21.01 30.41 20.48 29.00 20.21 28.43 
Cutting margin ........ —$ 75 —$1.14 —$1.35 —$1.96 —$1.44 —$2.06 
Margin last week ........ + 45 + .64 — 0 — .02 — .33 — .A7 
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Output of veal declined to 21,800,- 
000 Ibs. from 23,000,000 Ibs. the week 
before and 23,800,000 Ibs. a year 
earlier. This is about the time of the 
year when many calves, which other- 
wise might have gone to slaughter, 
find their way to feedlots to be fin- 
ished into mature beef. 

Production of pork increased about 
4 per cent to 152,200,000 Ibs. from 
146,800,000 Ibs. the previous week 
and was about 10 per cent larger than 


in the same 1953 week, which was 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 137.800.000. Producti ? 
MEAT PRODUCTION 37,800,000. Production of lard was 
up in proportion and totaled 34,600,- 
Week ended September 25, 1954, with comparisons 000 Ibs. compared with 33.800.000 
‘J ; Pork Lamband — Total Ibs. the week before and 30,200,000 
eef Veal (excl. lard) Mutton Meat ; , 
Week Ended Number Prod. Number Prod. Number Prod. Number Prod. Prod. lbs. last year. Hogs continue to yield 
Sept. 25, 1954... 390 199.7 163 21.8 1,172 152.2 312 13.7 387 . . . 
Sent. 18. 1954... 382 197.5 168 23.0 11126 146.8 317 13.6 381 more lard per animal than last year. 
Sept. 26, 1958... 405 204.2 175 23.8 1,042 137.8 352 14.8 381 Output of lamb and mutton was 
13,700,000, 13,600,000 and 14,800.,- 
AVERAGE WEIGHTS (LBS.) 000 Ibs. for = ‘: 
a oe 8. the three weeks, respec 
Sheep and Per Total tively. 
Cattle Calves Hogs Lambs 1 mil. : 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Sept. 25, 1954.. 930 512 240 184 224 130 93 44 13.2 34.6 
Sept. 18, 1954.. 935 517 245 137 226 130 93 43 13.3 83.8 
Sent, 26, 1953.. 942 504 248 136 224 132 89 42 12.9 30.2 July 31 Canada Canned Meat 


Stocks Sharply Below 1953 


Canadian manufacturers and whole- 
salers had 13,297,768 Ibs. of canned 
meat in stock at the end of July, less 
than 20 per cent of the 69,005,653 
Ibs. in store on the same date last 
year, the Dominion Bureau of Statis- 
tics, has reported. Holdings of roast 
pork and ham rose to 1,393,781 Ibs. 
this year from 1,028,630 Ibs. last year, 
while stocks of other canned pork 
products were reduced to 1,166,439 
Ibs. from 1,746,083 Ibs. 

End-of-July stocks of canned beef 
products were up to 3,286,464 Ibs. 
from 2,328,585 Ibs. Roast beef rose to 
91,147 lbs. from 67,966 Ibs. a year 
earlier. Corned beef was down to 
699,653 Ibs. from 935,424 Ibs., but 
other canned beef products were in- 
creased to 1,275,365 Ibs. from 1,259,- 
250 Ibs. last year. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada on 
Sept. 1, 1954, with comparisons, as 
reported to THE NATIONAL PRovI- 


SIONER, in 1,000 Ibs.: 
Sept.1 Aug.1 Sept. 1 Average 
1954* 1954 1958 Sept. 1 
Beef, frozen... 7,199 9,301 23,027 11,400 
Veal, frozen... 3,358 3,827 4,131 8,505 
Pork, frozen... 10,367 23,800 12,349 12,720 
Mutton & Lamb, 
froseM ....0. 414 478 853 633 
*Preliminary. + Revised. 


CHICAGO PROV. SHIPMENTS 

Provision shipments by rail, in the 
week ended Sept. 25, with compari- 
sons: 


Week Previous Cor. Week 
Sept. 25 Week 1953 
Cured meats, 
pounds ...... 11,488,000 13,756,000 25,406,000 
Fresh meats, 
pounds ...... 14,628,000 14,737,000 13,347,000 
Lard pounds... 2,009,000 2,975,000 5,021,000 
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When you specify North American refriger- 
ator cars you take advantage of modern 
shipping techniques, dependable service and 
North American’s very special knowledge of 
your requirements — knowledge gained in 
46 straight years of experience in refriger- 
ated transportation and service to the meat 
industry. Ship to any market—with safe 
refrigeration by North American. 


ROOM 1429 KIRBY BUILDING, DALLAS, TEXAS 
739 PILLSBURY AVENUE, ST. PAUL 4, MINN. 
SHELL BUILDING, ST. LOUIS 3, MO. 

91 SOUTH MAIN STREET, FOND DULAC, WIS. 
681 MARKET STREET, SAN FRANCISCO-5,-CARIF, 
60 EAST 42ND STREET, NEW YORK 17, N. Y. 
341 KENNEDY BUHLDING, TULSA, OKLA. 


NORTH AMERICAN CAR CORPORATION 


NORTH WESTERN REFRIGERATOR LINE COMPANY 


231 South LaSalle Street, Chicago 4, Illinois 
A NATIONWIDE ORGANIZATION WITH BRANCH OFFICES IN IMPORTANT MARKET CENTERS 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

Native steers Sept. ° 
Prime, 600/700 ....... 
Choice, 500/700 
Choice, 700/300 
Good, TOO/800) 2.0... 
Commercial cows 
Can. & cut. cows ace 
PRE Ps dibs drsig apc 4 sie 


STEER BEEF CUTS 
Prime: 

Hindquar' er 

Forequarter 





».0@57.0 
3.0@34.0 



















DE toa o it sien calc 15.0@ 46.6 
Trimmed full loin ....90.0@92.0 
Regular chuck ........35.0@36.0 
ROFCHHODE: fo. e ian 3.0@16.0 
LAS ee ae 1.0@30.0 
GIRS Rees ere 0460.0 
ay are 13.0@14.0 
Flanks (rough) ....... 13.0€@14.0 
Choice: 
Hindquarter .......... 50.0@ 51.0 
Forequarter wo. . 0e,0@33.0 
Oa: $5.0@46.0 


8.0@S80.0 
1. 0360 
3.0@ 16.0 
1.0030.0 


Trimmed full loin 
Regular chuck ..... 
Fe 







Bt 











Terr rr errr eee 3.0@55.0 
eMIe UES io oos c eter sss 13.0@14.0 
Flanks (rough) ....... 13.0@ 14.0 

Good: 
BENE ae eee wt Sauces 44.0@45.0 
Regular chuck ........5 34.004 35.0 
EN: ais Sad cea ee wD 1.0@30.0 
MRNEOANE b's, Coke. Hie Malate erica 45.0@48.0 
oe rere . .66.0@68.0 


COW & BULL esas yg 


3/dn. range cows (frozen)...51@5° 
3/4 range cows (frozen)... ./ oe 





4/5 range cows (frozen). 70 
5/up range cows (frozen)... ..86@90 
Bulls, 5/up (frozen)......... 86@90 

BEEF HAM SETS 
ONCEIOR oi ciscsrcncesus 37 
iy EE er 37 
QUIEN Chic aciee eter cAOe 

BEEF PRODUCTS 
Vonmtiok. Mo. Fo. cs s:c/n0n 30 @32 
Hearts, regular ........ 13% 
Livers, selevted ........ 23 
Livers, regular ........ 1 @i6 
TOG, GOGIIOG. 66.6 4:6 5:60 a sly 
Lips, umscalded ........ iM 
Tripe, scalded ........- 5ly 
"THIDO,. COOMEO 6ccc ceca ce 6 @ 6% 
PAWN) (sk <:3 aa bata eee 6% 
A Neree 6% 
ID Sick par casesees 5 @5% 


FANCY MEATS 


(l.e.1. prices) | 





teef tongues, corned....35 @38 
Veal breads, under 12 oz. @50 
iE A: Ae ‘ fas) 
Calf tongue, 4q down an 
Ox tails, under % Ib. @12 
Geer Te 3 ces catwae @l14 
WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 Ibs., 
WURDE. eco:a-0 6 sipacyeatee mV 


Hams, skinned, 114/16 Ibs., 

ready-to-eat, wrapped.. m4 
Hams, skinned, 16/18 Ibs., 

wrapped 
Hams, skinned, 16/18 lbs., 

ready-to-eat, wrapped. . HY 
Bacon, fancy, trimmed, 

brisket off, 8/10 Ibs. 

wrapped =. 
Bacon, fancy syunre cut, 

seedless, 12/14 Ibs. 

WEMUITENOEE, | a. 'd bstorer Shas 48 
Bacon, No. 1 sliced, 1-Ib. 





open-faced layers no 
VEAL—SKIN OFF 
(Carcass) 
(..¢.1. price 
Prime, 80/110 .......; 39.00€@ 41.00 
Prime, 110/150 4 30.09 
Choice, 50/80 2.2.0... 84.000 36.00 
Choice, 80/110 ....... 37.00@ 30.00 
Choice, 110/150 2.2... 35.00@37.00 
Good, 50/80... 6.6... B2COM34.00 
Geet SOA oo icc 34.00@ 37.00 





Good, 110/150 1.004 34.00 


Commercial, all wits... 27.00@351.00 


CARCASS MUTTON 


(1.¢.1. prices) 


Choice, 70/down ........ 16 @17 
Good, 70/down ......... 14 @15 
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prices 


CARCASS LAMB 
(l.c.1. prices) 





Prime, 
Prime, 
Choice, 
CHRO. OPIN icsacaewbseeee 43@45 
GOON: RIN WER asi hxsibce coccans 39@41 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 








WES | 2g. awn ameeles 6 21 @21% 
ork trim., guar. 5 

A DRS vate centxss 22% @23¥ 
Pork trim., 80% 

Wy Seca tsakee tas cae 34. @35 
Pork trim., 95% 

UNG an saehsd tic beens ks 46 
Pork head meat ........28 @23% 
Perk cheek meat, trim... 

i CPE aR ee 27%@a 2RM% 
C.C, cow meat, bbls... ..27 “ 

Sull meat, — bbls... a ng 
Beef trim., 75/85 bbls... .20 20% 
Reef trim.. 85/90. bbls... ae ti 
3cn'Is., chucks bbls. . 27 


Beef. cheek meat, trmd.. 


Wee os oatiera)s wv niiae a ee 19 
Beef head meat, bbls. ..16% a@iT 
at ip a eee 

Veal trim, bon’ Is. bbls... 3 


FRESH PORK AND 
PORK PRODUCTS 


(1.e.1. prices) 

Hams, skinned, 10/14...44 @44% 
Hams, skinned, 14/16.. 44 

Pork loins, regular, 8/12.48 @44 

Pork loin, boneless, 100's.64@65 

Shoulders, 16/dn., 100s. 3in 
Pienies, 4/6 Ibs., loose. .* 28h, 
Picnics, 6/8 Ibs., loose. 
7) Se aaa 
Boston butts. 4/8 Ibs... 
Tenderloins, fresh, 10's.. 
Neck bones, bbls. ...... 11 alls 
Brains, 10's . 
Were, SEOs visviexsces ces 9 @12 
Snouts, lean in, 100s 2... 8 @ 
Feet; 6.6., SSS wccvesuus L) 


SAUSAGE CASINGS 


(L.¢.1. prices quoted to manu- 
facturers of sausage) 
Beef casings: 
Domestic rounds, 1% to « 

TM WM. cccccccccese 55@ 70 
Domestic rounds, over 

1% mm., 140 pack .. 75@1.10 
Export rounds, wide, 

over 14% mm. ......-- 1.35@1.65 
Export rounds, medium, 

1%@1% mm. ......- 85@1.35 
Export rounds, narrow, 

1% mm. under ...... 1.00@1.25 
No. 1 weas., 24 in. up. 12@ 16 
No. 1 weas., 22 in. up. 9@ 2 
No. 2 weasands ....... 7@ 10 

Middles, sew., 1%/2 in. 90@1.35 





12 
86% @37 
84 





Middles, select, wide, 

2@2IWG in. .cccecccees 1.25@ 1.65 
Middles, extra select, 

2% @2% in. .....+0-- 1.95@2.25 
Miadles, extra select, 

under 1% mm. .....- .00@1.24 


Beef bungs, exp., No. 1.. 283@ 32 
Beef bungs, domestic ... 18@ 24 
Dried or salt, bladders, piece: 
8-10 in, wide, flat... 7@ 18 
10-12 in. wide, flat ... 9@ 15 
12-15 in. wide, flat ... 17@ 24 
Pork Casings: 
Extra narrow, 29 


mie, © Ghe cccosewes 3.90@4.25 
Narrow, mediums, 

29@32 mm. «. 3.65@4.15 

82@35 mm. .....-..- 2.75@3.00 





Spec. med., 35@88 mm.1.90@2.40 
Export bungs, 34 in. cut 42@ 47 
Large prime bungs, 


84 in, cut ....... ~-. 23@ 382 
Small prime bungs ...... 12@ 19 
barge 1 per set, 

OO. cidasceweneae 55@ 70 

Ghose ‘Gasket (per hank): 
26/28 MM. .occcesceces 4.50@5.00 
34. ZO MM. cccvccsesccs 4.50@5.00 
oy oS 4.25@4.65 
be rr 3.20@3.50 
19/20 Winks ..6.d5. -2.00@2.30 
WS OM. 5 nccciccucs 2 25@1 Fe 


DRY SAUSAGE 


(1.¢.1. prices) 
Cervelat, ch. hog bungs.. 89@ 93 
44 





Thuringer .....-cecccsece 48 
PROME occccccccciawetes ) 75 
HOMtOINGT  oc.ccccccascee 77 

. C. Salami ey 85 
Genoa style salami, ch... 96@1.00 








STANcase 


STAINLESS STEEL 


EQUIPMENT 














HEAVY DUTY 
MEAT TRUCK 
NO. 48 


Overall Dimensions: 
541," x 32” 
38” Height 


CAPACITY—1,200 LBS. 








Ruggedly Constructed for Long-life Service 


NO. 48 is one of the larger STANcase MEAT TRUCKS; 
three other models with capacities of: 2000 Ibs., 800 Ibs., 
500 Ibs., and 225 Ibs. are available. Ruggedly constructed 
for long-life service of stainless steel. Inside surfaces are 
polished and seamless. Generously rounded corners are pro- 
vided for efficient maintenance of sanitary cleanliness. 
Specifications for component parts are of highest quality 
standards. WRITE FOR DESCRIPTIVE LITERATURE. 


Fully Approved by Health Authorities 
Manufactured by 
THE STANDARD CASING CO., INC., 121 Spring St., New York 12 


EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 





We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


.@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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MEAT GRINDERS 





Making hard jobs easy is a regular thing for M & M Meat 
Grinders. They quickly and efficiently reduce condemned 
stock, shop fats, bones, and slaughter house offal. Three 
types and many sizes are available. Write for descriptive 
literature or send us your specific problem. 


MITTS & MERRILL 


1001 South Water ¢ SAGINAW, MICHIGAN 














FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO 














SAUSAGE -MEAT LOAVES - SPECIALTIES 


taste better and sell better when fortified with 
Garlic and Onion Juices! 


These standard strength Liquid Seasonings provide a 
“Flaver Control” that peps up your products, cuts 
costs and boosts your profits. Uniform, full-bodied 
natural flavor is yours the year around by simply add- 
ing these potent juices to your present formulas. Go 
after sales with easy-to-use Liquid Garlic and Onion! 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St. Chicago 10, Illinois 





ae 





DOMESTIC SAUSAGE 
(Le.1. prices) 
Pork sausage, hog cas... 
Pork sausage, sheep cas. .53%4 @56 
Frankfurters, sheep cas. .4914@52 
Frankfurters, skinless ..39 @41% 


Bologna, -33% @38 
Smoked liver, hog bungs. 39% @4214 
New Eng. lunch., spec. .60 

Souse 

Polish sausage, smoked. .47 

Pickle & Pimiento loaf.. 

Olive loaf 

Pepper loaf 

Smokie snacks 

Smokie links . 


(Basis Chgo., ontg. bbls., bags, 
) 


ales 


Whole Ground 


Allspice, ’ spegnd eeuniae 1.18 
Resifte 


Cloves, Zanzibar 

Ginger, Jam., unbl.. 

Mace, fancy, Banda. 
West Indies 


Mustard flour, fancy. 


No. 
West India Nutmeg. 
Paprika, Spanish ... 
Pepper, Cayenne .... 
Red, No. 1 
Pepper, packers 
Pepper white 
Pepper, black 89 


SEEDS AND HERBS 
(Le.1. prices) 
Greund 
Whole for Sausage 
Caraway seed .... 26 29 
Cominos seed ..... 27 31 


Mustard seed, 
fancy 


44 
21 
47 
58 
CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. eK -$10.06 
Saltpeter. n. ton, f.o.b. ; 
Dbl. refined gran. . 
Small crystals .. 
age al erystals 


Cwt. 


salt, By min. car. of 45,000 
He only, paper sacked. 
f.o.b. Ohgo.: Gran. (ton).. 27.00 
Rock, per ton in 00-1b. 
bags, f.o.b. whse., Chgo.. 26.00 
Sugar— 
aw, 96 basis, f.o.b. N.Y. 5.90 
Refined standard cane gran.. 
basis 8.30@8.65 
Packers, curing sugar, 100-Ib. 
bags, f.o.b. Reserve, La., 
less 2% 
Dextrose, per cwt. 
Cerelose, Reg. No. 53 
Ex-Whse., Chicago 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
FRESH BEEF (Carcass) Sept. 28 


STEER: 
Chotce: 


$40.00@ 41.00 
39.00@ 40.00 


500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 


cow: 


Commercial, all wts.... 23.00@26.00 
22.00@25.00 


(Skin-Off) 


Utility, all wts. 


FRESH CALF: 
Choice: 
200 Ibs. down 


Good: 
200 Ibs. down 
LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. ... 
Good, all wts. . 
MUTTON (EWE): 


Choice, 70 lbs. down.... 18.00@20.00 
18.00@20.00 


(Packer Style) 


None anoted 
TROD FOGs aco seicndincs 33.50@34.50 


Good, 70 Ibs. down 


FRESH PORK (Carcass): 
80-120 Ibs. 


FRESH PORK CUTS No. 
are 
0 Ibs 


12- 16 Ibs. 


PICNICS: 
4-8 lbs. 


HAMS, Skinned: 
12-16 Ibs. 
16-18 Ibs. 


BACON, ‘Dry Cure’’ No. 
6- & lbs. 
8-10 Ibs. 

10-12 Ibs, 


LARD, Refined: 


1-Ib. cartons 
50-Ib. cartons 
Tierces 


36.00@39.00 
34.00@37.00 


32.00@34.00 


36.00@39.00 
34.00@36.00 


50.00@56.00 
50.00@54.00 
48.00@53.00 


50@23.00 
i9. 50@22.00 
19.00@21.75 


San Francisco os an” 
Sept. 28 . 28 


$42.00@ 44.00 $ 


42. 50@ 44.00 
41.00@42.00 


42.00@43.00 


38.00@29.00 


39.00@ 42.00 
37.00@38.00 


38.00@ 41.00 


35.00@37.00 33.00@39.00 


25.00@29.00 
22.00@25.00 


(Skin-Off) 


26.00@31.00 
24.00@27.00 
(Skin-Off) 

36.00@38.00 34.00@37.00 
36.00@38.00 32.00@35.00 


29.00@41.00 
37.00@39.00 


39.00@41.00 
37.00@39.00 
34.00@38.00 


37.00@39.00 
None quoted 


37.00@39.00 
None quoted 
34.00@37.00 


None quoted 
None quoted 


(Shipper Style) (Shipper Style) 
38.00@40.00 None anoted 
35.00@38.00 33.50@34.00 


14.00@17.00 
14.00@17.00 


57.00@60.00 51.00@54.00 

54.00@55.00 51.00@54.00 

52.00@54.00 50.00@52.00 
(Smoked) (Smoked 


38.00@40.00 38.50@41.00 





56.00@60.00 


55.09@58.00 
56.00@ 60.00 


55.00@58.00 


56.00@60.00 
52.00@56.00 
50.00@54.00 


58.00@62.00 
55. OO@AS.00 
53.00@56.00 


23.00@24.00 21.50@24.00 
22.00@ 23.00 None aoe 
20.00@ 22.00 20.00 @ 22.56 








PORK 


TT CG 2345 





J. MACKIN COMPANY 
MEAT BROKERS 


LARD BEEF 
327 South La Sate Street 
Chicago 4, IMinois 





PHONES WeEbster 9-707! 
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041.00 


D58.00 
58.00 
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LUELLA campncu weaver VACUUM PACKAGES 


table-ready meats, bacon and chops with fabulous new 
savings in time, labor and materials! 


Field proven and approved by America’s 
leading packers, the new Campbell 
VACUUM PACK meat wrapper has 
revolutionized the packaging of self- 
service transparent meat packs. High 
speed continuous feed operation greatly 
increases unit préduction, and machine 
provides absolute vacuum sealing with 
savings up to 60% on packaging mate- 
rials as no large over-laps or double 
wraps are necessary — no trays or stiff- 
eners required unless desired! Machine 
cuts labor cost to a minimum too, as only 
one person is required for operation. 


Wraps regular or irregular shaped meat 
cuts or packs with equal ease and speed, 
and simplified adjustments require mini- 
mum down-time for size change-over. 


Machine accurately positions label de- 
sign of pre-printed wrap material or 
separately attached labels. 


Plan now to increase your sales with 
self-selling products vacuum packaged 
by the Campbell Wrapper — It seals 
flavor, freshness and moisture in 
eliminates shrinkage, reduces spoilage 
and wins thousands of new users to 
your brand name. 


wae PP Pee 





HUDSON-SHARP MACHINE CO. - GREEN BAY, WIS. 
Mamuiuficlsrers 


New York office: 55 West 42nd St. 








































































































were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en 
route, 


Oct. 14.70 14.75 14.62% 
Nov. 18.07% 13.25 13.07% 





Dee, 12.95 






CHICAGO PROVISION MARKETS 
The REFRIGERATOR FAN From The National Provisioner Daily Market Service 
® BLOWS UPWARDS CASH PRICES 
se e 
Circulates All the Air F.0.B. CHICAGO BELLIES 
Around Product at Low Pressure co eRe ee 
roun Fs * * WEDNESDAY, SEPT. 29, 1954 Fresh or F.F.A, Frozen 
Thus Restricting Dehydration REGULAR HAMS 35 ¥4n 
- bs a 
; “a a Fresh or F.F.A. Frozen aoa 
J T420 1600 |@20 i240 i 1240 820 600 420) 4140 41%4n 30n 
7 ase : ss a 411 411 : 
Vin ta ~18%0=1820. pe (1 i e tof 4 TT go ain 3944 n _- 
lazo.i* ~ 90 | 9h SED) a 7 atv ae “16 ......39%n 39% n 31 
tl 28, = = + .... 40n 40n 
..414%n 41%n 
404%_n 404on D. S. 
BELLIES 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
10-12 ......43%n 43% 
12-14 ......42@42% 42 @4244n 
145368) |... 42@424% 42 @424n 2 
i i 424on 21 
7 = 44 191, 
q ss 43 
re) N 40 
=. 39 FAT BACKS 
w 2 3T4n Fresh or Frozen Cured 
O > 344on 14, 
7) - PICNICS 14 
Fresh or F.F.A. 17h 
Eh ee 164% zit 
G- 8 ......24% @25 i 
8-10 25a sn 
Ee: ss 
| : | 12-14... 24m wi 
» 2's in.2gwart 
ee ae a ee ee On eee i 
| ' . Rea £ Sa Pa OTHER CELLAR CUTS iad Phere ga 7 
} 5 ear Fa ack 
| 10 135 |S | 5. aes ee a 35] 18 hee Be resh or Frozen Cured Pork 6O- 70......3:n 
i Se ae = y Sq. jowls ..16a 16u 30-40...... 41n 70- 80......37n 
| ya i % x | Jowl butts, 12a 2a 40-50...... 41n 80-100......36n 
_ 60 fi Nie 5 7 5 to. |. 60 os S.P. jowls.. 12n | eee 46n 100-125...... = 
Rs = CUT * 2106 
FLOOR LARD FUTURES PRICES STOCKER — FEEDER 
“SE” Tel «€ PE y} FRIDAY, SEPT. 24, 1954 
I 2] ELECTRIC COMPANY SS Open High Low Close CATTLE SHIPMENTS 
8) Oct. 14.65 14.87% 14.62% 14.82% ee ee es ae aes 
3089 River Road Established 1900 River Grove, Ill. a i aa Stocker and feeder live- 
NOY. 12% . tke oOrereive i j > ‘or 
Send for Gelletta Me. 241 Dec. 15 stock received in nine Corn 
Jan, > toatoc - + 
~ wn ee Belt states during August: 
May .20 
Sale CATTLE AND CALVES 
Open interest at close Thurs., August 
Sept. 23: Sept. 4 et. 717 ; 
Nav. 573, Dees 825, Jen. te, Rd Public stockyards. 193,658 
78, and May 16 lots. Direct .......665 120,428 
MONDAY, SEPT. 27, 1954 OEE hss ceacces 314,086 264,626 
Oct. 14.85 14.9214 14.6714 14.67% July-Aug. ..-..-. 488,104 476,122 
Nov. 13.27% 13.32% 18.10) 13.10b 
; Dee, 13.20 18.25 7 12.95 13.02¥00 SHEEP AND LAMBS 
rat (ae Public stockyards. 136,078 115,219 
Jun. 13.00) 13.02% 12.8 P ’ 9°194 an ave 
3 Mar. 13.10 13.10 12.9 os a ees 112,123 175,476 
May 13.12% 13.12% 13.1: Tots 048 9) 290.695 
Sales: 5,080,000 Is, gulyeaug! LIU SHSASL 4265686 
Pr ga Sent. 40 Ae a i Data in this report were obtained 
576, Dec, 326, Jan, 106, Mar. §3 from offices of state veterinarians. 
and May 17 lots. : Under ‘‘Publie stockyards’’ are in- 
TUESDAY, SEPT. 28, 1954 eluded stockers and feeders which 








12.1 
1214 13.02% 12.97% 


4,240,000 Ibs. 


Sele dibtecke at chien item,, tah: PACKER'S WHOLESALE 
ee 9 40), a ae oe. dT0, LARD PRICES 





in name... 


Jan, and 
® May 16. lots. Refined lard, tierces, f.o.b. dd 
WEDNESDAY, SEPT. 29, 1954 ecmua gr Wage Ok ata 
= 55 STM 14.50 16D tefined ard, 50-Ib.  ¢ artons, aa 
bd Oct, 14.55 14.67% 14. “e73 £.0.b, CHICABO ..0csccccuss 19.75 
a) ie ca > Pe: ierees 
Nov. 13.07% 13.35 13.05 13.35 wee _— rns 









Leaf, kettle : 


» » 
Dee, 12.85 18.0714 12.75 13.0742 rak Cleaée 















-T7% pacts a ‘e 
Jan. 12.70 10:00% 12:70 128i RE BORO ne spares ester 9 
Mar. 12.65 12.95 12.65 = 12.95  Ghicuen cr eakien 21.50 
-70 Siiuaan akon. : 
May 12.85 13.0714 12.85 1.07%D £ —. shorte wie +1 75 
Sale 120,000 Ibs. Hydrogenated shortening, 
t. 28: Oct. 713, Nov. 569, Dec. Se RR aN RPI oA 
332, Jan. 116, Mar. 83, and May 
| 16 lots. *Delivered, 


THURSDAY. SEPT. 20. 19F4 

| Oct. 14.70 14.70 ‘ ‘i 

Nov. 13.40 13.55 
4: 


WEEK'S LARD PRICES 








-45 P.S. Lard P.S. Lard Raw 
Dec, 13.10 13.20 13.07 Tierces — Loose Leaf 
Jan. 13.05 13.05 12.95 Sept. 14.75b 15.75n 
Mar. 12.90) 18.05) 12.90 Moa Sept. 14.75n 9 15.75n 
May 13.10) 13.20) 13.05 13.05b Sept. 1 14.62%, n 15.6244n 
Sales: 4,500,000 Ibs. Sept. 28 n 14.50a 15.50n 
Open interest at close Wed., Sept. 29. 16.500 0 14.252 5.25n 
Sept. 29: Oct. 698, Nov. 574, Sept. 30. 16.50n  14.3744n 15.3744n 
Dec. 334, Jan. 125, Mar, SS, and 
May 17 lots. a—asked. b—bid. n—nominal. 
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Splits up to 350 carcasses pe Aly, cleanly, economically! 


B&D's Newest addition to the well-known "'Cost- 
Cutting" line, the Hog Carcass Splitting Saw, 
is now available to all. 


After many months of job-testing by leading 
packers, the new Hog Splitter is now ready to 
go to work for you! Sturdily and powerfully 
built to highest B&D specifications, the hog 
splitter out-performs other machines even in 
the hands of unskilled operators. Clean and 
accurate cutting up to 350 carcasses per hour 
permits substantial savings in both time and 
labor . . . boosts perfect-cut yields and lowers 
production costs. 


Write today for complete details. 


Invest in the Best... Buy B&D Machines! 





A 


0 


BEST & DONOVAN, 332 Ss. MICHIGAN ave., CHICAGO 4, ILL. 


OCTOBER 2, 1954 9) 

















5000 LBS./HR. UNIT 


+ Na 


10,000 LBS./HR. UNIT 
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Flow diagram for system using 5000 Ibs. 
per hour VOTATOR Lard Processing Unit 





-.-YOUR KEY TO BETTER LARD 


In a matter of seconds, VOTATOR* 
Processing Apparatus transforms ren- 
dered fat into finished lard. Its high 
speed chilling, plasticizing and extru- 
sion ... all in one operation . . . results 
in a snowy white, creamy smooth tex- 
ture...virtually devoid of separation. 


CONTINUOUS... ENCLOSED. The 
equipment operates on a continuous 
basis. It provides a completely enclosed 
system .. . excludes moisture and con- 
tamination to assure a more Stable, 
rancid-free lard. 


AUTOMATIC CONTROL. Pressure, 
temperature and aeration are con- 
trolled exactly as preset. This assures 
strict uniformity ... run after run and 
eliminates spoilage waste. Output can 
be raised or lowered with no impair- 
ment of product quality. 

Find out how VoTATOR Lard Proc- 
essing Apparatus can improve your 
product and cut costs. Write The 
Girdler Company, Votator Division, 
Louisville 1, Kentucky. 


*VOTATOR— Trade-Mark Reg. U. S. Pat. Off. 


the GIRDLER Compo 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
VOTATOR DIVISION 
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MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
> a 


Western 
Prime, 700/800 ...... $43.00@45.00 
Prime, 800/900 ...... 43.00@44.00 


Choice, 600/800 ...... 42.00@ 44.00 
Choice, 800/900 ...... 41.00@42.00 
R008, DOC/40G <0 cos ce 40.00@41.00 
Steer, commercial 34.00@35.00 
Cow, commercial . 27.00@30.00 
OW, WEE was see 24. 00@27.00 


BEEF CUTS 
Prime: City 
Hindgtrs., 600/800... 55.0@ 59.0 
Hindgqtrs., 800/900... 54.0@ 56.0 
Rounds, flank off ... 50.0@ 52.0 
Rounds, diamond bone, 





flank off .......... 52.0@ 53.0 
Short loins, untrim. 74.0@ 82.0 
Short loins, trim. ...102.0@115.0 
Al | Raa ee . 15.0@ 16.0 
Ribs (7 bone cut). 60.0@ 64.0 
EG CHUCKS 6 ci000 ess 37.0@ 39.0 
ae oro 28,0@ 29.0 
EMO: Giawccosikea kes 15.0@ 17.0 
Foreqtrs. (Kosher). None quoted 


Arm chucks 
() 7 ee None quoted 
Briskets (Kosher) .. None quoted 


Choice: 


Hindgqtrs., 600/800... 53.0@ 56.0 
Hindqtrs., 800/900... 52.0@ 54.0 
Rounds, flank off ... 49.0@ 50.0 
Rounds, diamond bone, 

MONE OF vicccsvss 50.0@ 51.0 
Short loins, untrim... 70.0@ 78.0 
Short loins, trim..... 90.0@105.0 
ER eiralg nies oceans 15.0@ 16.0 
Ribs (7 bone cut) ... 54.0@ 60.0 
ABYM COVERS ...6..66.6 36.5@ 38.0 
pO ere 28.0@ 29.0 
ka SRE Re ee 15.0@ 17.0 


Foreqtrs. (Kosher)... 

Arm chucks 
(Kosher) .... 

Briskets (Kosher a 


FANCY MEATS 


(Le.1. prices) 


None quoted 


.. None quoted 
. None quoted 


Cwt. 
Veal breads, under 6 oz. $55.00 
ae ae 44.00@48.00 
a a ae ee 76.00@78.00 
Beef livers, selected... 28.00 
Beef kidneys ......... 12.00 





Oxtails, over % Ibs... 11.00@12.00 


LAMBS 


(1.e.1. prices) 


City 
Prime, 30/40 ........$ $50.00@52.00 
Prime, 40/40 .....6< 51.00@5 52 00 
Prime, 45/565 .....:.. 49.00@51.00 
Choice, 30/40 ........ 49.00@51.00 
Choice, 40/45 .........§ 50.00@51.00 
Choice, 45/55 ........ 48.00@50.00 
GOOG, Te wiciscess 47.00@48.00 
GOOG, BOE ccccccere 47.00@50.00 


MOG. SUN 00 occ 5:0.0:e0is 45.00@46.00 
Western 
Prime; 40/60) «0 cece 42.00@44.00 
Prameé, 43/00 ....csss 42.00@ 44.00 
Prmme, OG/GS ....ies% 42.00@44.00 
Choice, 55/down ..... 42.00@43.00 
COG; GH WU: i ccce cs 38.00@40.00 


FRESH PORK CUTS 


(L.e.1. prices) 


Western 
Pork loins, 8/12 ..... $47.00@50.00 
Pork loins, 12/16 ..... 47.00@48.00 


Hams, sknd., 10/14 49.00@52.00 
Boston butts, 4/8 .... 38.00@41.00 
Spareribs, 3/down - 49.00@52.00 


Pork trim., regular .. 28.00 
Pork trim., spee, 80% 44.00 
City 


Hams, sknd., 10/14 
Pork loins, 8/12 ..... 50.00@52.00 
Pork loins, 12/16 .... 48.00@50.00 
BiCHICRy B/E vecca tesa 32.00@35.00 
Boston butts, 4/8 .... 43.00@45.00 
Spareribs, 3/down .... 47.00@51.00 


. .$48.00@51.00 


VEAL—SKIN OFF 
(1.e¢.1. prices) 
Western 
Prime, 50/80 ........ None quoted 
Prime, 80/110 .......$41.00@43.00 
Prime, 110/120 ....... 39.00@42.00 


Choice, 50/80 ........ None quoted 
Choice, 80/110 ....... 38.00@40.00 
Choice, 110/150 ...... 39.00@41.00 
Good. GSO .cccicccs 4 33.00@34.00 
Good, SO7TI0 .....0:. 4 35.00@37.00 
Good, BO/iG0 ...6 sc. 34.00@36.00 


Commercial, all wts.. 30.00@32.00 


DRESSED HOGS 
(Le. prices) 


GO tu GP Tm ccewcs Not available 
80 to 100 Ibs. ...... Not available 


100 to 120 We: 2. ce ook Not available 
120 to 140 Ibs. ......Not available 


BUTCHERS’ FAT 


Cwt 
Wp) eT 
PT ES SERA eerie oi 
Inedible suet Sere ere ep oer 2.00 
Ee ee ee eee 2.00 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 29, were reported 
as follows: 
CATTLE: 

Steers, ch. & pr..... 

Steers, i 

Steers, good ....... 

Steers, commercial. 

Heifers, ChOCR oc» 

Heifers, com'’l & gd. 15.50@1¢ 

Cows, com’'l, ....... 11.50@1: 

Cows, util. & com'l.. 9.00@11.50 

Sows, can. & cut... 6.00@ 8.50 

Bulls, util. & com’l. 10.50@13.00 
HOGS 

re 190/210 .... 

Choice, 210/220 .... 

Choice, 220/250 

Good, 250/270 ...... 

Sows, 400/down .... 

LAMBS: 
Choice 









».00@ 26.00 
.00@ 25.00 
-50@ 22.00 
7.50@19.00 
21.50@23. 4 












LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 18, compared with 


the same time 1953, was reported to THE 


NATIONAL 


PROvISIONER by the Canadian Department of Agriculture 


as follows: 












GooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCKS Up to Good and Grade B! 3 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1954 1953 1954 1953 1954 1953 1954 1953 
Toronto $34.10 $21.50 $20.32 
Montreal .... k 34.60 19.50 20.30 
Winnipeg ... 21.50 29.85 19.00 17.00 
Calgary ..... 16.73 30.85 18.12 17.88 
Edmonton 19.25 30.85 18.00 17.60 
Lethbridge 17.20 30.35 17.75 17.25 
Pr. Albert .. 17.00 28.60 18.00 15.00 
Moose Jaw .. 6 16.50 28.35 16.50 16.00 
Saskatoon ‘ 16.60 19.50 29.60 18.25 7.50 
Regina ...... 5 16.70 18.40 29.10 19.75 16.20 
Vancouver .. 18. ‘90 18.75 22.15 Pre 32.00 18.25 20.00 


*Dominion Government premiums not included. 
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i DEXTER tans 


WILL BE SHOWN IN ROOM 746 
IN THE PALMER HOUSE, CHICAGO 
OCTOBER 8 to 12 






7”—2\4 lbs. 

8”—216 lbs. 

9” —234 lbs. 
“DEXTER"—General Purpose Cleaver 

Solid Steel-_Heat-treated—Rosewood Handle 


Replaceable Blades 





Bone Dust Scraper—DEXTER"—AIll Metal 


Stainless Steel Blade—-Cast Aluminum Handle 





Liver Hook—"DEXTER”—Stainless Steel Blade 
Treated Hardwood Handle 





10” and 12” Blades 


Cimeter Steak Knife—''DEXTER’—Formed Handle 
-Mirror Finish 


Rosewood Handle- 





6” Boning Knife—Straight, 7/4” wide—"“DEXTER"— 
Formed Handle 
‘Mirror Finish 


Rosewood Handle 






‘iA ISS RE TS 
we 


6” Tenderloin Knife—"“DEXTER” 
Very Flexible Point—-Beech Handle—Mirror Finish 


Specialists in Cutlery 
for the Meat Packing Trade 
136 years of Know-how 


>RuSSELL HARRINGTON (UTLERY (0. 





SUCCESSOR TO JOHN RUSSELL CUTLERY CO: HARRINGTON CUTLERY CO 


SOUTHBRIDGE 8, 


MASS. 
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BY-PRODUCTS...FATS AND OILS 








TALLOWS and GREASES 


Wednesday, September 29, 1954 





Late last week, a few tanks of 
bleachable fancy tallow, hard body, 
sold at 63%4c. Prime tallow sold at 
644c, special tallow at 6c and yellow 
grease sold at 5%c early and later 
at 5%c, Chicago. The majority of 
activity was at 5%c. Edible tallow 
was quoted at a strong 10'%c, with 
some offerings priced at 1c, Chicago 
basis. Choice white grease, all hog, 
sold at 10c, delivered east. Bleachable 
fancy tallow was offered at 7c and 
bid at 7c for renderer production and 
yellow grease sold at 6c with addi- 
tional buying interest at that level 
in the East. 

Activity was slow to get under way 
Monday of this week, but the under- 
tone of the market was firm. Offerings 
were light and generally priced over 
buyers’ ideas. Hard body bleachable 
fancy tallow was reported bid as high 
as 7%sc in the East, but without 
action. Buying inquiry for all hog 
choice white grease was at levels 
lower than sales late last week, with 
hids heard at 934c and 9%c indicated 
in some directions. Offerings, how- 
ever, were priced at 10%c in a limited 
way. Yellow grease was reported bid 
at 6c and 6%c in the East, depending 
on quality of material. 

Offerings continued light in the 
local area Tuesday, but the market 
was considered steady to perhaps a 
shade easier on tallows. The eastern 
market was also quiet in regard to 
trading, although there was some buy- 
ing interest for choice white grease, 
all hog, at 9%4c. High titre bleachable 
fancy tallow was bid at 7%c in the 
East, early. Yellow grease was bid at 
5'2c, Chicago. Edible tallow for No- 
vember shipment was reported offered 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Sept. 29, 1954 
Unit 
Unground, per unit of ammonia 
(bulk) *8 0O@8.25 


DIGESTER FEED TANKAGE MATERIAL 


rendered, unground, loose 
Low tes 
High test 
Liquid stick tank cars 


*8.25@a8.50n 
*8.00n 
4.00@5.00n 


PACKINGHOUSE FEEDS 


Carlots, 

per ton 

50% meat, bone seraps, bagged. .$ 92.50@ 100.00 

50% meat, bone seraps, bulk 90.00@ 97.50 

55% meat seraps, bulk 105.00 

60% digester tankage, bulk 100.00@ 110.00 

60% digester tankage, bagged... 102.50@112.50 

80% blood meal, bagged 155.00 
70% steamed bone meal, bagged 

(spec. prep.) 80.00 

60% steumed bone meal, bagged 67.50@ 75.00 


FERTILIZER MATERIALS 
High grade tankage, ground, 
per unit ammonia 6.00@6.25 
Hoof meal, per unit ammonia 6.00 


DRY RENDERED TANKAGE 
Per unit 
Protein 
...*1.60@1.70 
ae *1.60 


Low test. .... 
High test 


GELATINE AND GLUE STOCKS 

Per ewt. 

Calf trimmings (limed) ............ $1.35@ 1.50 

Hide trimmings (green salted) 6.00@ 7.00 

Cattle jaws, scraps and Knuckles, 
per ton 

Pig skin scraps and trimmings, 
per Ib. 


“D5.00@ 57.50 


ANIMAL HAIR 
Winter coil dried, per ton ....... $120.00@125.00 
Summer coil dried, per ton 55.00@ 60.00 
Cattle switches, per piece 3 @ 4% 
Winter processed, gray, Ib. .... 16 @ 17 
Summer processed, gray, Ib. .... 10 


n—nominal, a-—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, September 29, 1954 








The soybean oil market witnessed 
very good activity at the beginning of 
the week, but sales of other edible oils 
were moderate. 

Prices for soybean oil tumbled dur- 
ing Monday’s trading from 12'2c to 
13%4c for shipment next week. Buyers 
included refiners, speculators and mills 
with both resale and original oil 
trading at the declines. Nearby ship- 
ment sold very early at 12%c, but 
sold down to 11%4c at the end of the 
day. 

First-half month October shipment 
traded at 11%c, 115sc and later at 
11'%c. Scattered October shipment 
traded at 11%c. November shipment 
cashed at 11e and December shipment 
was reported sold at lle and 10%c. 

Cottonseed oil sales were thin, with 
the market generally off Yc. In the 
Valley, 12%c was bid for nearby with 
quick shipment quoted nominally at 
12%c. October shipment was quoted 
at 12%sc, also nominal. The market 
in the Southeast was pegged at 12%c, 
but no sales were recorded. The 
market in Texas was called 12%c for 
southwestern locations and 12%6c, 

(Continued on page 97) 





at 10%c, Chicago basis. 

Trading was stepped up in the 
tallow and grease market at midweek, 
but all grades were not wanted. In the 
local area, bleachable fancy tallow 
sold at 6'2c, prime tallow at ‘6%c and 
special tallow at 6c. Lower grades of 
tallows were reportedly untraded. 
B-white grease sold at 6c, but no other 
trading of grease was reported. Choice 
white grease, all hog, was bid at 9%c 
in the East, with reported export sales 
at 10c. Hard body bleachable fancy 


tallow was bid at 7¥%4c for good pro- 
duction. Edible tallow was reportedly 
short in supply, and quoted at 9c 
to 10c, Chicago basis. 


EASTERN BY-PRODUCTS 

New York, Sept. 29, 1954 

Dried blood was quoted Wednesday 

at $8 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$7.25 per unit of ammonia and dry 

rendered tankage was priced at $1.40 
per protein unit. 








As simple as - - - 
2+2=4! 


PACKER + K.M. — SATISFACTION! 





BONELESS BEEF set 


BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN, LOUISVILLE, KY. 
CINCINNATI, OHIO MEMPHIS, TENN. 
burton, ow. NONE a 
DETROIT, MICH. ‘ s 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 


OMAHA, NEBR. 
PAYNE, OHIO 

SIOUX CITY, IOWA © 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 


Specializing in Quality Packaging 
FRESH AND FROZEN 
SEEF CUTS » TENDERLOINS » PACKINGHOUSE PRODUCTS » SAUSAGE MATERIALS 
LEAN BEEF FOR HAMBURGER 


Phone: MARKET 7-0344 223 CALLOWHILL ST. 
U.S. Govt. Inspection Est. 13| PHILADELPHIA 23, PENNA. 


SERVICE 


KENNETT-MURRAY 


Livestock BuYINS 
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ATERIALS 


Wm. J. Stange Co 
* Oakland 21, California 





™~ | 
for 50 years 


1904 - 1954 Chicago 12, Illinois 


“Silent Partners in Famous Foods Stange-Pemberton, Ltd., New Toronto, Ontari 














Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS 
ARE PROVIDED ON: 

PRIMAL BEEF AND PORK CUTS 
PORK JOB LOTS 

BONELESS PROCESSING MEATS 
VARIETY MEATS 

HIDES, TALLOWS, GREASES, ETC. 
HOG AND CATTLE MARKETS 


ALSO SHOWN ARE: 


RECEIPTS 

TRENDS 

USDA QUOTATIONS 
LARD FUTURES 

TANK LARD PRICES 
INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 14 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 






oh Ahad 












Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available) — the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 


both buyers and sellers recognize the Service's reputation for 
accuracy. 


MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 
self over and over" because— 


A SINGLE CAR BOUGHT AT |/, CENT LESS PER POUND 

OR ONE CAR SOLD AT '/, CENT MORE PER POUND 

MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 
THE SERVICE IS NOW BETTER THAN EVER with the addition ef 


job lot pork quotations, giving accurate daily information to help 


guide wholesale meat operations, in addition to complete carlot 
quotations. 





BY FIRST CLASS MAIL .. . only $19 for 13 weeks 


or $72 per year 
(air mail slightly more) 
—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











i ityae DAILY MARKET & NEWS SERVICE 


PUBLISHED DAILY BY THE NATIONAL PROVISIONER ¢ 15 WEST HURON STREET * CHICAGO 10, ILLINOIS « PHONE WHITEHALL 4-3380 
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Vegetable Oils 


(Continued from page 94) 
nominal, for September shipment, 
Waco basis. 

Corn oil was nominal and quoted 
at 13¥%c for September shipment. 
First-half October shipment sold at 
13c. No trading of either peanut oil 
or coconut oil was reported and both 
were nominal at 18%c and 11%c, 
respectively. 

Sales of soybean oil were limited 
Tuesday, with trade sources of the 
opinion that most buyers had satisfied 
their needs in Monday’s brisk activity. 
Immediate shipment sold at 11%sc and 
first week October shipment cashed at 
11%c. October shipment sold at 
11¥%c and 11%c, depending on time of 
shipment. First-half November ship- 
ment reportedly sold at 11c. 

The cottonseed oil market was 
steady to weak, depending on location. 
First-half October shipment sold in 
the Valley at 12%c with additional 
buying interest at that level. Spot 
shipment was quoted nominally at 
12%6c. 

The market trend in Texas was 
mixed, with common points nominal 
at the end of the day at 12%%c. There 
was trading at 12%c for next week’s 
shipment, 12% for first-half October 
shipment and a good volume traded 
at 12c at Lubbock. 

Corn oil declined on a nominal basis 
with September and first-half October 
shipments quoted at 13c. Peanut oil 
was the strong item and five or six 
tanks sold at 19c. Coconut oil was 
offered at 12c and bid at 1142c, which 
made for a nominal quotation of 
11%4c. 

Activity did not improve in the 
vegetable oil market Wednesday, with 
soybean oil sales steady with Tues- 
day. Immediate cashed at 11%c for 
shipment this week, first-half October 
at 11%c and scattered lJast-half Octo- 
ber at 11]%%c. 

Cottonseed oil sales were light. 
Nearby shipment sold in the Valley 
at 12%c. The market in the Southeast 
was quoted at 12%c to 125sc, nomi- 
nally. In Texas, 12c was paid for 
immediate through October shipment 
at Lubbock, with other sales heard 
at 12¥%c for nearby shipment. Spot 
shipment at common points was nomi- 
nally called 12%c. 

Several tanks of corn oil sold at 13c 
for immediate and October shipment. 
Peanut oil sold again at 19c and 
coconut oil was: offered at 1134c, with- 
out action. 

CORN OIL: Sold off 42c from last 
week’s level. 

SOYBEAN OIL: Sharply lower 
than last week, with sales of immedi- 
at shipment at 117%c. 


OCTOBER 2, 1954 


PEANUT OIL: Several tanks sold 
during week at 19c, %c advance. 

COCONUT OIL: Offered lower, 
but without much action. 

COTTONSEED OIL: Fractional 
declines registered during week. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, SEPT. 24, 1954 





Prev. 
Open High Low Close Close 
Oct. . 14.65b 14.66b 14.78b 
Dec. . 14.70b 14.66 14.78b 
Jan, . 14.70n 14.65n 14.75n 
Mar. . 14.84b 14.73b 14.88 
May . 14.88b 14.83 14.93b 
July . 14.85b 14.75b 14.95b 
Sept. . 14.85n 14.75n 14)90n 
Sales: 25 lots. 
MONDAY, SEPT. 27, 1954 
Oct. . 14.50b 14.60 14.53 14.47b 14.66b 
Dec. . 14.50b 14.60 14.47 14.47 14.66 
Jan. ~ SOEee” <un 14.40n 14.65n 
Mar. . 14.60b 14.66 14.62 14.62 14.73b 
May - 14.65b 14.80 14.65 14.66b 14.83 
July . 14.60b 14.75 14.75 14.70b 14.75b 
Sept. - 14.60n 14.65n 14,75n 
Sales: 78 lots. 
TUESDAY, SEPT. 28, 1954 
Oct. . 14.45b 14.60 14.55 14.49b 14.47b 
Dec. . 14.45b 14.59 14.52 14.45b 14.47 
Jan. . 14.40n ree 14.40n 14.40n 
Mar. . 14.68 14.70 14.65 14.66b 14.62 
May . 14.70b 14.85 14.75 14.70b 14.66b 
July . 14.65n 14.72b 14.70b 
Sept. . 14.65n 14.70n 14.65n 
Sales: 30 lots. 
WEDNESDAY, SEPT. 29, 1954 
Oct. . 14.40b 14.55 14.50 14.55b 
Dec. . 14.40b 14.50 14.50 14.57b 
Jan. 14.35n pares ape 14.50n 
Mar. . 14.60b 14.70 14.68 14.75b 
May . 14.65b 14.75 14.75 14.78b 
July . 14.70b aides Jaen 14.75b 
Sept. . 14.70n 14.70n 


Sales: 14 lots. 


U.S. Exports of Fats and 
Oils Setting New Record 


United States exports of fats, oils 
and oilseeds in the current market- 
ing year ending September 30, will 
set a new record, the Foreign Agricul- 
tural Service has revealed. From Oc- 
tober through June, exports, in terms 
of oil equivalent, totaled 2,600,000,- 
000 Ibs., or 52 per cent larger than 
the 1,700,000,000 Ibs. exported in the 
same 1952-53 period. The previous 
high was 2,300,000,000 Ibs. in 1951- 
oO) 





VEGETABLE OILS 


Wednesday, Sept. 29, 1954 

Crude cottonseed oil, carlots, f.o.b. 

WOME’. so Wivee &bnecudeeeneeses 12%4pd 

DUR ecdcvetcasccwueeeteenee 12% @12%n 

UN ok ce ccuccvseesedensaacecos 1244n 
Corn oil in tanks, f.o.b. mills ..... 13pd 
Peanut oil, f.o.b. Southern mills ... 19pd 
Soybean oil, Decatur ............. 117%4pd 
Coconut oil, f.o.b. Pacific Coast 11%a 
Cottonseed foots, 

Midwest and West Coast ....... 1%b 
OG oii ccdcttacbadenesanatoreees ligb 
OLEOMARGARINE 
Wednesday, Sept. 29, 1954 
White domestic vegetable .........cccceees 7 
MGMGW GQUAKUOED cccdccveccacvocscncseeseces 29 
Milk churned PAGER <odecccccadddvccedacecs 26 
Water charmed QGGBTY .cccidevccesicusiecse 25 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels)..13 @lin 


Extra oleo oil (drums) ...........00e+ 17% @18n 


Pd—paid. n—nominal. b—bid. 














Precision 


THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O CORN 





Money in your pocket 
See the Provisioner, October loth 
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The salesman who got his ears burned 





a q " \ 


“One of our best sausage customers burned my 
ears when I asked for an order. Said he’d had com- 
plaints that our sausage just didn’t have the fine 
flavor it used to.” 


“The boss got in touch with the Cudahy Casing 
salesman. And do Cudahy’s have a line! 79 kinds! 
They’re the specialists in both imported and domes- 
tic casings—all double-tested, for strength and uni- 
formity. The boss started in with an order for 
Cudahy’s Sheep Casings.” 





“Next day, I got hold of Joe, our Sausage Maker, 
and we talked to the boss. Told him we were going 
to lose some of our best accounts unless we put 
more items in natural casings.” 








““And now you should see that storekeeper beam. 
He says now we got flavor we can be proud of, and 
our items are really moving. Believe me, that’s 
music to my ears. We did a smart thing when we 
switched to Cudahy Natural Casings.” 


Get true sausage flavor with 
Cudahy Natural Casings 


Talk to your Cudahy Casing Expert. We have 79 different kinds of 
natural beef, pork, or sheep casings. Or, contact any Cudahy Unit 
—they are at your service. Write, wire or phone today. 


THE CUDAHY PACKING CO. 


Omaha, Nebraska 
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HIDES AND SKINS 





Big packer hides trade at higher levels 
during week—Small packer production 
offered higher than tanner ideas in 
respect to 50-lb. average—Country 
hides trade steady—Kipskin trading at 
better prices—Sheepskin market mostly 
dull, but strong—Pickled skins con- 
tinue weak. 


CHICAGO 


PACKER HIDES: The hide market 
appeared in a strong position on Mon- 
day again this week, with bids for 
most selections on the list at levels 
established in last week’s trading. 
Those selections sought in particular 
were heavy native steers, heavy native 
cows, branded steers and branded 
cows, but no trading was reported. 

The New York hide futures market 
closed 20 to 27 points higher, with 
226 contracts traded. As a result of 
this, buying inquiry reportedly stem- 
med from traders and speculators in 
the domestic market for raw stock. 
About 1,000 St. Paul production light 
native cows sold at 13%c. 

A fair amount of trading developed 
Tuesday, with steady to higher prices 
paid depending on selection. Branded 
steers advanced and about 15,000 
River butt-brands and _ Colorados 
brought 10c and 9'c. A car of Chi- 
cago production Colorado steers sold 
at 10c. There was also reported move- 
ment of Chicago production —butt- 
branded steers at 10%2c, but total con- 
firmation was lacking. Late in the 
day, the branded steer market was 
pegged at 10c and 9c. Both river 
and northern production light native 
cows sold at 13%c. 

Action continued good in the hide 
market at midweek, with trading at 
. s steady to higher than Tue sth ay. 

Light native steers sold at 13%c and 
14c, heavy native steers at 12%2c and 
13c, heavy native cows at 12c and 
12%c, light native cows at 13'c and 
1334c for a car of St. Louis produc- 
tion. Branded cows traded at Ilc. 

SMALL PACKER AND COUNTRY 
HIDES: The 50-lb. average small 
packer hide proved difficult to move 
this week, due to spread between 
seller's and tanner’s ideas, with some 
tanners completely on the sidelines. 
The 50-lb. average small packer hide 
was offered at 11%2c and 12c, but 
countered with bids of 10%2c and 11c. 
The 60-lb. average hide sold steady 
at 8%c and 9c. Some 40@42-lb. 
average sold out of the Southwest at 
13c, flat, f.o.b. The country hide 
market continued mostly steady, with 
mixed lots of locker butchers and 


OCTOBER 2, 1954 


renderers traded at 74%2@8c. Some 
straight locker butchers sold at 8c 
for 48@50-lb. average. 

CALFSKINS AND _ KIPSKINS: 
There was no confirmed trading of 
calfskins up to midweek, although 
higher levels were anticipated once 
trading was resumed on this selection. 
Kipskins sold throughout the week at 
better prices, and about 3,500 over- 
weights, northerns and rivers brought 

Tuesday. On Wednesday, about 
3,000 river kip and overweights sold 
at 22%c and 22c. 

SHEEPSKINS: The market for 
shearlings was generally quiet through 
midweek, as supplies were limited as 
were bids. Last week, a car of No. 1 
shearlings and fall clips, sold at 2.75 


and 3.25, and another car brought 
2.50 and 3.25. There was some call 
for No, 2 and No. 3 shearlings, but 


production was on the short side. Late 
midweek, No. 1 shearlings were re- 
ported sold at 2.75, No. 2’s at 1.35 
and No. 3’s at .75, with fall clips 
also reported sold at 3.50. The pickled 
skin market was easier with sales of 
lambs at 9.00, and additional buying 
interest at 8.50. 





Clogged Drains? 


“a 


Saves Torn-up Plumbing Saves on Outside Help 


HYDRAULIC WATER RAM 


(Can pay for itself in one application) 
Enjoy 30 Day FREE TRIAL! 


Why lose time, suffer inconvenience, waste 
dollars on needlessly costly plumbing service? 
The Hydraulic Water Ram clears severest 
blocked drain lines and sewers in minutes. 
No chemicals, no snakes, no electric cables, 
no pushing through. Saves costly outside 


help, or expensive torn up piping. Uses 
IMPACT, a basic scientific principle of 
POSITIVE HYDRAULIC POWER. §Shat- 


ters hard grease, debris, other blockage into 
fragments easily flushed down to main. Works 
perfectly, vent or no vent! Services up to 
6” pipe. Works perfectly on all types of 
clogged toilets, sinks, sewers, ete. Can pay 
for itself in a single application. Nothing to 
wear out. Good for a lifetime. Thousands 
in use, including over 3,000 in government 
agencies. You risk nothing. Write for details, 
of how to get free 30 day trial at our expense. 

Write for Information, Prices, Details of 


Free Trial Offer! 


HYDRAULIC 
MANUFACTURING CO. 


DEPT. NP-10, KIEL, WISCONSIN 

















BARREL WASHER 





PRECISION - BUILT EQUIPMENT 


to fit all your packinghouse needs! 








From Barrel Washers to Viscera In- 
spection Tables . . . KEEBLER’S 
Engineered Economy is your assur- 
ance of built-in economies, greater 
dependability and higher operating 
efficiency. We specialize in custom- 
built equipment, too! Write for full 
details! 





1910 WEST 59th STREET 





KEEBLER ENGINEERING CO. 


CHICAGO 36, ILLINOIS 











Amazing! 


Precision 


See the Provisioner, October 16th 
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CHICAGO'S NEWEST r 
BLAST FREEZER. | | «. 


En ORAGE | CHICAGO’s NEWEST! 
: WAREHOUSE ® 









CONTINENTAL FREEZERS 
of ILLINOIS, INC. 


4220 South Kildare Chicago 32, Ill. 
LAfayette 3-9650 


CAA 833499999999 Ja 











Karp Brokerage Co., Inc. 


327 S. LaSalle St., Chicago 4, Illinois 








We are looking forward 


VAN LOAN AND COMPANY inc. 


176 FRANKLIN ST., NEW YORK 13.N.Y. 


to seeing all of you at another - 
IMPORTERS, MANUFACTURERS Jan 















































AMI AND GRINDERS OF vm 

“QUALITY SPICES FOR GENERATIONS” Oct 

Convention get-together invite you to visit their ae 

you and your friends HOSPITALITY HEADQUARTERS = 

Api 

are cordially invited to visit: in the Palmer House ie 

during the AMI Convention 8 

PALMER HOUSE 8 4 5 aa | ( 
HOSPITALITY SUITE ROOMS 847-848 | 

JACK KARP Jack Haug e Pat Markham e Vic Figlar ‘i 

We'll be there to greet you < MURRAY ROSENTHAL Max Weyer e Joe Jellima 

ds 

ED MANDERNACK For Inquiries on Natural and Soluble Seasonings Write to Sal 

aE VAN LOAN AND COMPANY, INC. | | =: 

se eo 176 Franklin St., New York 13, N.Y. a 

Phone HArrison 7-6522 ° Teletype CG 2434 IMPORTERS, MANUFACTURERS AND GRINDERS ¥ 4 

OF “QUALITY SPICES FOR GENERATIONS" pe 
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CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Week ended Previous Cor. Week 
Sept. 29, 1954 Week 1953 
Hvy. Nat. 


steers ....12144@13 12 @12%n 154%4@16 
Lt. Nat. a 
steers ....18%,@14 13n 
Hvy. Tex. in 
steers .... 10n = 9%@10n 1219n 9 
Ex. lgt. Tex. 13n 12n lin 
Butt brnd. 
a: 10 9%,@10 1214 
Col. steers . 9% 9 @ 9% 11% 
Brnd. cows . 11 10%€@11 1344 
Hy. Nat e 
COWS ..... 12 @12% 11%@12 15% 
1S by using 
Cows ..... 1314 13 16% 
Nat. bulls... 8 @ S8%n & @ 8%n lin 
Brnd. bulls. 7 @ 7%n 7 @ Tin 10n * 
Calfskins, 
Nor., 10/15 30n 30n 471on 
10/down . 35n 35n 50n 
Kips, Nor. 
nat.,15/25. 23n 2214n 30n 
Kips, Nor. 
Brnd.,15/25 2014n 21n 27%n 


crgens ake Cowes PES DIRECT CONTACT DIPPING WAXES 
EXCLUDE AIR 


over .... 8%@ 9n 84@ 9 13n 
50 Ibs. ...10%@11n 10 @10% l4n 


SMALL PACKER SKINS 
Calfskins, 










und. 15 Ibs......18@20n 18@20n 25n 
AON, TOSS sc ccccc 14@15n 14@15n 20n 
SlunKS, TOS. .sccse 1.00n 1.00n 1.25n i 
Slunks, hairless ... 25n 25n 25@35n 

ine INHIBIT MOLD 

Packer shearlings, 

No. 1 2.75n 2.50 2.60n 

Dry Pelts 26@29n 26@29n 28n 
Horsehides, 

Untrimmed 8.00@8.50 8.00 8.00n 





FLEXIBLE 


N.Y. HIDE FUTURES 


FRIDAY, SEPT. 24, 1954 r 
Open High Low Close » 
Oct. ... 12.60b 12.61 12.46 12.49 - 46 ane? 
Jan. ... 13.30b 13.32 13.20 13.20b-  2la 
Apr. ... 13.95b 13.94 13.89 13.90 
July ... 14.55b 14.50 14.50 14.50 
Oct. ... 15.00b jars 15.00b- Ofa 





Jan. INR: ose re 15.37b- 60a 
Sales: 177 lots. 


’ T. ; P ? 
ee cs re Photo showing moisture 





Oct. ... 12.28-38 12.77 12.28 12.73b- 

Jan, ...13.15b 13.45 13.20 13.45 - Sure 

‘Apr. ... 13.97-94 14.02 13.94 | 14.11b- loss comparison from li y) 
July ... 14.45b 14.57 14.57 14.70b- erwurst filled cellulose cas- 

Oct. ... 15.00b 15.08 15.08 15.20b- . - 

Jan. ...15.35b 15.50 = 15.45 15.60b- ings; (A) regular casing, 


Sales: 226 lots. 


TUESDAY, SEPT. 28, 1954 


= 
o 


(B) “treated” casing, (C) 
regular casing dipped in 





MOISTURE LOSS % ORIGINAL WT, 











Oct. ... 12.60-68 12.96 12.60 
Jan, ... 13.50-51 13.68 13.50 PROXMELT. 
Apr. ... 14.15 14.36 14.38 15 
July ... 14.70b eats Keine 
Oct. 1..15.15b 15.30 15.80 ; 
Jan. 1215556 15.96 15.95 Graph of moisture loss 
Be Le. from above liverwurst cas- 20 
ac berger es’ see ye . @ ings for one month under 
Ck. ss+ RAGED 3. 2.95 2.82b- 86a . ys 
Jan. ...13.68b 13.69 13.50 13.50 40°F, refrigeration. Per- 
Apr. ... 14.30b 14.39 14.17 14.10b- 16a 
July ...14.85b .... ....  14.68b- 70a centages are loss from 
tan, ligzop P1820 Tab. bea || «Meat through casing to 
Sales: 62 lots. refrigerator atmosphere. 2 10 15 20 25 30 
THURSDAY. SEPT. 30, 1954 DAYS IN REFRIGERATOR AT 40 F, 
Oct. ... 12.72b 12.89 2.64 12.58b- 65a 
Jan. ... 13.45b 13.55 13.25 13.25 i . ;. 
Apr. |). 14.15-10b14.15 13.92 13.68b- 90a PROXMELT Wax Dips are easily applied by 
July ... 14.60b 14.72 14.47 14.45b- 50a 
OCe 2.2 Oe lacs tee. 14.90b-15.00: . . . 
Jan. 12. 15.50b 15.45 15.45 = '15.80b- 45a means of simple and economical equipment. 


Sales: 168 lots. 


Application temperatures are moderate. Our 


CHICAGO HIDE MOVEMENT technicians will help you adapt PROXMELT 


Receipts of hides at Chicago for the 


week ended Sept. 25, 1954, totaled to your needs. athe bina eie 
4,900,000 Ibs.; previous week, 5,286,- Re eee 
000 Ibs.; same week, 1953, 5,158,000 FOR INFORMATION, WRITE TO 


Ibs.; 1954 to date, 205,941,000 Ibs.; 
same period, 1953, 182,104,000 Ibs. 


Shipments for week ended Sept. 
25, 1954, totaled 4,238,000 Ibs.; pre- WICHITA wal R O X » f L N PAOLI 
vious week, 4,152,000 Ibs.;  corre- 
sponding week, 1953, 3,833,000 Ibs.; KANSAS PROD U CTS, Inc. PENNA. 


1954 to date, 150,586,000 Ibs.; same : CHICAGO 32 
period, 1953, 139,082,000 Ibs. 
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H. L. SPARKS & CO. 





LIVESTOCK BUYERS 


at stockyards in 


NATIONAL STOCK YARDS, ILL. 


PEORIA, ILL. 
BUSHNELL, ILL. 
SPRINGFIELD, ILL. 

All our country points operate under 

Midwest Order Buyers. 

Orders placed only through : 

NATIONAL STOCK YARDS, ILL. 
UPton 5-1860 


Bridge 1-8394 
UPton 3-4016 


Phones 

















‘ 
HOLLENBACH’'S 


"314" SUMMER SAUSAGE 


gives a year ‘round boost to all your sales! 


@ THUERINGER CERVELAT 
@ B.C. SALAMI 
@ GOTEBERG CERVELAT 


In addition to the fast-moving “Lead- 
ers” listed above, the ‘314” line in- 
cludes these proven sales-builders: 
Pepperoni, Genoa, Capocollo, Cooked 
Salami, B.C. Dry Cervelat and Man- 
hattan Short Cervelat .. . all logical 
additions to your present line for 
helping you capture big profits in the 
always competitive sausage market. 
Write for details. 


CHAS. 


HOLLENBACH 


Inc 





2653 OGDEN AVENUE 
CHICAGO 8, ILLINOIS 


Telephone: LAwndale 1!-2500 





102 





Week’s Closing Markets 





THURSDAY'S CLOSINGS 


Provisions 
The hog top at Chicago was 
$19.65; average, $19.20. Provision 


prices were quoted as follows: Under 
12 pork loins, 40; 10/14 green 
skinned hams, 42@42%4; Boston butts, 
33; 16/down pork shoulders, 29; 
3/down spareribs, 40; 8/12 fat backs, 
14%@15%; regular pork trimmings, 
16; 18/20 DS bellies, 26%; 4/6 green 
picnics, 25'2; 8/up green _ picnics, 
22%@23', 

P.S. loose lard was quoted at 
14.3742 nom. and P.S. lard in tierces 
at 16.50 nom. 


Cottonseed Oil 
Closing cottonseed oil futures in 
New York were quoted as follows: 
Oct. 14.75b-90a; Dec. 14.74b-78a; 
Jan. 14.65b; Mar. 14.87b-90a; May 
14.90b-97a; July 14.94b-15.00a; and 
Sept. 14.90n. Sales: 63 lots. 


HOG-CORN RATIO 

The hog-corn ratio for barrows 
and gilts at Chicago for the week 
ended Sept. 25, 1954 as 12.2 accord- 
ing to a report by the U. S. Depart- 
ment of Agriculture. The ratio com- 
pared with the 12.2 ratio reported for 
the preceding week and 15.2 recorded 
for the same week a year ago. These 
ratios were calculated on the basis of 
yellow corn selling at $1.616 per bu. 
in the week ended Sept. 25, 1954, 
$1.660 per bu. in the previous week 
and $1.642 per bu. for the same 
period a year earlier. 


Meat Price Index Lower 

Meats declined to 90.3 per cent in 
the week ended September 21 from 
91.0 the week before, while average 
primary market prices dipped 0.1 
point to 109.9 per cent of the 1947-49 
average of 100 per cent. 


PHILADELPHIA FRESH MEATS 


Monday, Sept. 27, 1954 
WESTERN DRESSED 
BEEF (STEER): 
Prime, 600/800 ........+++.++++. None quoted 
Choice, 500/700 43.00@45.00 
Choice, 700/900 41.50@44.00 
Good, 500/700 39.00@41.50 








Commercial, 350/700 .......... be None quoted 
cow: 

Commercial, all wts. ............ 29.00@31.00 

UOUUES RUE WANS heise vaweunes cae 25.25 @27.75 
VEAL, (SKIN OFF): 

Choice, 80/110 oe Sie /e'e 6 0: e'0) Goer 


Choice, 110/150 
Good, 50/80 . 
Good, 80/110 .. D36. 
Good, 110/150 .. 34.00@37.00 
Commercial, all w 28.00@32.00 
UGHHCY,, Alb WER. cicccciccdcvceccs BD OCGeeee 









37.00@40.00 
33.00@35.00 
34.00@36.00 





CALF (SKIN-OFF): 
Choice, 200/down . 
Good, 200/down ...... 
Commercial, 200/down 


32.00@34.00 
1.00@32.00 
».00@ 29.00 







LAMB: 
IMO, OLD oui. 00s ee viele ee ea os 43.00@45.00 
Prime, 50/60 .. . 40.00@43.00 
Choice, 30/50 .. . 42.00@44.00 
Choice, 50/60 .. . 40.00@42.00 


Good, all wts. . 40.00@42.00 





Utility, all wts. ... 35.00@40.00 
MUTTON (EWE): 

Os Se Oe aeae area 16.00@18.00 

NSO, POPE, oss0 cone aku sacenes 15.00@17.00 
PORK CUTS—-CHOICE LOINS: 

(Bladeless included) 8/10 ...... 48.00@50.00 

(Bladeless included) 10/12 ...... 48.00@50.00 


(Bladeless included) 12/16 






None quoted 
. 39.00@41.00 


3utts, Boston style, 4/8 .... 
srolaeateae 46.00@ 48.00 


SPARERIBS, 3 ibs. down 


LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindqtrs., 600/800. .$55.00@58.00 $52.00@54.00 
Hindgtrs., 800/900... 54.00@56.00 50.00@53.00 
Round. no flank.... 51.00@54.00 49.00@53.00 
Hip rd., with flank. 50.00@53.00 48.00@52.00 
Full loin, untrim, .. 58.00@62.00 54.00@58.00 


Rib (7 bone) ...... 59.00@62.00 56.00@60.00 
APM CHECK 66:65 seve 36.00@38.00 36.00@38.00 
TRVIGROC osc scac 28.00@32.00 28.00@32.00 
Short plate ........ 16.90@18.00 16.00@18.00 


AUGUST MEAT GRADING 

Meats and meat products graded 
and certified by the U. S. Department 
of Agriculture in Aug. with com- 
parisons (“000” omitted) : 





Aug. July Aug. 
1954 1954 1953 
Mae fe cucceeuncynes 176,769 ISS.873 503, 
Vea’ and calf ....... 35,594 36,865 35,356 
Lamb, yearling and 
MUCtON ..cccsscses 20,200 18,847 19,290 
it | erm 8 o.! 544,585 558,197 
All other meats 
ONG TARO ocd Sess 1879 15,206 28,172 
Grand totals ......552,497 559,791 586,369 





Precision 


For what it means to you 
See the Provisioner, October 16th 
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TO HELP MOVE YOUR 
CANNED FOODS- 


: pifers ‘2500, to grocers 
. nant ¥ promotion (leas 


To help super-market operators sell more canned 

foods, Continental launched a new broad-gauge pro- 

gram last month. This is a continuous program. As 

, time goes on, we are going to drive home the point 

4 * that canned foods are the most promotable items in 


the modern grocery store. 
i This month, to increase interest still further, we 


\ ; are announcing a $2500 contest to grocers for their 
best ideas on promoting canned foods. There will be 
32 prizes, and we expect hundreds of grocery people 

























ne eres vet 


vee atl 
na ns o 


- oon aie about the opportunity that canned foods present. 


“XN o. CANNES FOODS est to participate. Experience shows that for every 
Mercha diser Dig wer grocer who enters, a dozen more will be thinking 





FOR GREATER SALES... 
MONTH AFTER MONTH 


Each month, five leading grocery magazines are 
carrying Continental’s handbook of practical 
canned foods promotion—the Canned Foods 
Merchandiser. 

In addition, we are publishing our monthly 
Canned Foods Merchandiser Digest. Our mailing 
list is growing fast. We hope soon to catch the 
eye and imagination of every alert super-market 
operator. We’re going to sell canned foods where 
they must be sold—in the store. 

Reprints of Canned Foods Merchandiser and 
the Digest are available in any quantity upon 
request. 


READ BY 242,000 GROCERS CONTINENTAL Cc CAN COMPANY 


@ CHAIN STORE AGE 
@ FOOD TOPICS 


@ PROGRESSIVE GROCER Eastern Division: 100 E. 42nd St., New York 17 
@ SUPERMARKET MERCHANDISING Central Division: 135 So. La Salle St., Chicago 3 
@ SUPERMARKET NEWS Pacific Division: Russ Building, San Francisco 4 
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Corn-Belt Brokerage Company 














William R. Mendels Illino 

, F Larg¢ 

Invites and will Welcome You The 

To our hospitality Room 786 me 

during A.M.I. Convention. numb: 

over f 

PACKING HOUSE BROKERS 2030 BOARD OF TRADE BLDG. vail i 
Telephones WAbash 2-0924 141 W. Jackson Blvd. ie 
2-0925 - 2-0926 - 2-0927 Chicago 4, IIl. perioc 
farrov 

327,0 

year, 





<i“ 









pecte 


you can produce4 Diced Pn 


throu 
FROM THE NATION’S 


a) Y : Sal Oe S wi ee t a baie " 
Y bx 


Pickles\ with 


six 1 
000 | 
with @ Pickles that meet packer specifications . . . pro- 8,10: 


duced by men formerly associated with Goldsmith three 
aK \ £ ) i) ‘ai Pickle Co. 090, 
(z C€. @ ACE employs the original dicers and other June 


production machines used by us at Goldsmith. 








SELECTED NATURAL Cal 
4 & HOG AND SHEEP CASINGS * 28 years experience and production know- Cor 
oe how is your assurance of uniformly diced pickles 4 
7 A. DEWIED Selected Natural a ee ed the 
Hog and Sheep Casings are ollar “ss get 100% - e pro ust, net weight, 
inspected Sar untlotm see by placing your next pickle order with ACE! Pate 
length and — ... expert- Write to Dept. N.P. ae 
ly cleaned ... pressure-tested. for samples and prices. 7.8 
They give sausage the smooth, @ FOR QUALITY AND TASTE—CALL "ACE" diee 
well- filled appearance and eae 
“naturally fine" eating quality 
your customers like! 











Ace Pickle Company, Inc. ms 
A. D EW ; E D C AS [ N G C 0. SERVING THE MEAT INDUSTRY & INSTITUTIONAL TRADE a 


1622 SOUTH KEELER AVE., CHICAGO 23, ILLINOIS 
Telephone ROckwell 2-5755 


J 


MAIN OFFICE: P.O. BOX 562 - SACRAMENTO, CALIF. 


CLEANING PLANT: Los Angeles: 3399 E. Vernon. Phone LA fayette 7180 
SEWING PLANT: Los Angeles: 2756 E. 37th. Phone LO gan  5-4300 


402 W. l4th Street Boston Fruit & 
New York 14, N. Y. rr J Produce Exchange 
e e e 


Boston 9, Mass. 


HOSPITALITY SUITE | A.M.I. CONVENTION OCT. 8th THRU OCT. 12th | EQUIPMENT EXHIBIT 
888-889 — Palmer House, Chicago — BOOTHS 17-18 y 














noo 



































BE SURE to see our exhibit of machinery and equipment on the 4th floor 
Refresh and relax in our Hospitality Suite, 8th floor 


E.G. JAMES COMPANY 


Phone HArrison 7-9062 316 South La Salle Street, Chicago 4, Illinois teietype ce 1780-1-2 
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LIVESTOCK MARKETS ...Weekly Review 





Illinois Summer Pig Crop 
Larger Than Last Year 


The Illinois Crop Reporting Service 
has announced an increase in the 
number of sows farrowed this summer 
over farrowings in 1953. It reported 
that a total of about 340,000 sows far- 
rowed from June through August 
compared with 327,000 in the same 
period last year. September-November 
farrowings are expected to total about 
327,000, or 8 per cent more than last 
year, while winter farrowings are ex- 
pected to match last year’s 229,000. 

On the basis of 6.7 pigs per litter, 
the 340,000 sows which farrowed June 
through August would produce about 
2,280,000 pigs compared with about 
2,191,000 in the same period last year. 

The September 1 hog count was 
placed at 41,525,000 head compared 
with 39,654,000 a year earlier. Hogs 
six months old or older totaled 6,610,- 
000 head on that date compared with 
8,105,000 last year. Hogs and pigs 
three to six months old totaled 23,- 
090,000 head as against 7,269,000 on 
June 2, according to ICRS. 


California Beef Production 
Conference October 7-8 


A California breed association and 
the State Polytecnic College have an- 
nounced a beef cattle production con- 
ference to be held at the Cal-Poly 
San Luis Obispo campus, October 
7-8. The conference will include panel 
discussions on all phases of the live- 
stock industry from selection of re- 
placement cattle to actual marketing. 

The meeting will be featured by 
judging of live steers on the morning 
of October 7 and a follow-up inspec- 
tion of the carcasses from the same 
animals on the rail the following after- 
noon. 


KINDS OF LIVESTOCK KILLED 

+The classification of 
slaughter under federal inspection 
during Aug. 1954, comnared with 
July 1954, and Aug. 1953 is shown 
below: 


livestock 


Aug. July Aug. 
1954 1954 1953 
Per Per Per 
Cent Cent Cent 
Cattle: 
ROC ET LET 47.3 51.6 51.8 
i AS eae 14.3 12.2 11.9 
GOD aseccccevecesss BS 33.1 32.9 
Cows & heifers ...... 50.1 45.3 44.8 
Bulls & stags ....... 2.6 3.1 3.4 
ON cence cos takes 100.0 100.0 100.0 
Canners & cutters?... 20.4 19.6 18.4 
Hogs: 
SR aaeas hs dee anes 19.4 30.9 20.4 
Barrows & gilts .... 80.1 68.3 78.8 
Stags & boars ...... aa) 8 8 
GM ac ccaeunoestne 100.0 100.0 100.0 
Sheep and lambs: 
Lambs & yearlings... 92.4 91.6 90.3 
WUE cccscacneke sens 7.6 8.4 9.7 
ONG. ascias. cee vations 100.0 100.0 100.0 


+Based on reports from packers. Totals based 
on rounded numbers. “Included in cattle classi- 
fication. 


Carl Jorden Marks 50 
Years With Record Stockman 


Carl Jorden, market editor for the 
Record Stockman, Denver, recently 
rounded out 50 years of service with 
the organization. Jorden also is well 
known as market reporter for radio 
station KFKA, Greeley, Colo. He 
maintains his office in the Livestock 
Exchange Building at the Denver 
Stock Yards. His duties with the news- 
paper have included those of janitor, 
mailer, bookkeeper, circulation man- 
ager, plant superintendent and market 
editor. 


Mexican Slaughter 


The Empacadora de Tampico has 
increased its cattle handling capaci- 
ty to 150 head daily according to the 
National agricultural and cattle credit 
bank. Empacadora, which the Mexi- 
can government operates through the 
Ministry of agriculture, handled 3,000 
head of cattle during June. 


Corn Belt Gets More Feeder 
Cattle, Less Sheep in August 

August receipts of stocker and 
feeder cattle into the nine Corn Belt 
states showed impressive gains, while 
those of sheep and lambs were smaller 
than for the same month of 1953, 
the U.S. Department of Agriculture 
has reported. Cattle arrivals into the 
region totaled 314,086 head for a 19 
per cent increase over 264,626 in 
August last year. Cummulative July- 
August totals were 488,104 against 
476,122 a year before. 

Receipts of sheep and lambs at 
248,201 in August were 18 per cent 
smaller than the 290,696 head _re- 
ceived last year. Cummulative July- 
August totals declined 22 per cent to 
348,381 from 426,626 in the same 
period last year. In the first six months 
of this year, the Corn Belt received 
1,138,183 stocker and feeder cattle 
against 906.738 last year, a 15 per 
cent gain. Sheep receipts at 999,558 
were about 42 per cent larger than 
the 702,432 reported for the first six’ 
months, last vear. 


More Pigs in Europe 


Census figures reveal large increases 
in the numbers of pigs in Britain and 
in the main European producing 
countries. Only in the Netherlands 
have numbers remained constant since 
last year; in Denmark and Sweden the 
pig population has risen by 13 per 
cent, while in Great Britain the in- 
crease has been even greater. The 
downward trend in Western Germany 
has been reversed during the last year. 


Country Month 1953 1954 
(thousands) 
England & Wales... June 3,936 4,864 
Sree June 471 550 
ee July 4,310 4,879 
SOOO he oe aoa aas April 1.354 1,546 
Netherlands ........ May 1,968 1,963 
Western Germany .. June 11,440 11,732 
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PACKING COMPANY, INC. 























Attention « « « e 


Frozen Meat Processors 
PREFER and BUY 
these Better Quality Cuts: 


BONELESS ROUNDS 
SIRLOIN BUTTS 
BONELESS STRIPS 
SHOULDER CLODS 

RIB EYES 

CUT FROM NORTHERN UTILITY CATTLE ONLY! 





Contact *& 
S BECK MEAT CO. 


from Northern Canner & Cutter Cows and Bulls 


725 W. 47th STREET * CHICAGO, ILL. 


Phone KEnwood 6-8180 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS 


¢ STOCKINETTES 


Y BEEF SHROUDS 
FOR SATISFACTION 


specity E-2 FUT 


STOCKINETTES 


Write for FREE SAMPLES 
and PRICES. Also to have 
your name placed on our reg- 
ular mailing list. 


LLIED 


MANUFACTURING CO. 
DES MOINES, IOWA 




















ALLTEL 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 


13 centers. 

CATTLE 

Week Cor. 

Ended Prev. Week 

Sept. 25 Week 1953 

Chicagot ... 25,703 28,142 25,927 
Kan. Cityt. 22,826 20,474 33.025 
Omaha*t .. 27,047 25,693 34,636 
East St. L.¢ 12,468 13,288 17,867 
St. Josepht. 10,408 12,463 15,805 
Sioux Cityt. 3,678 13,37 
Wichita*t . 5,870 5,543 9, 177 
New York & 

Jer. Cityt - 15,141 9,729 
Okla. City*t 17, 028 16; 331 13,941 
Cincinnati§ . 5,599 5,797 5,979 
Denvert ... 12 041 14,442 13,410 
St. Pault .. 14,790 14, 318 18,438 
Milwaukeet. 4°554 5,166 4,691 





Totals ...161,512 190,176 214,723 
HOGS 
Chicagot ... 87,878 34,915 32,173 


Kan, Cityt. 11,663 11,604 10,621 
Omaha*t  .. 36,593 36,957 31,433 
East St. L.¢ 34,476 31,386 25,139 
St. Josepht. 31,408 19,837 22,243 
Sioux Cityt. 6,967 25,623 23,588 
Wichita*t .. 10,636 9,460 7,936 
New York & 

Jer. Cityt .-- 55,212 50,771 
Okla. City*t 12,810 11,382 4,003 
Cincinnati§ . 16,103 19,325 12,375 
Denvert ... 8,954 8,484 6,507 
St. Pault .. 35,163 29,518 39,673 
Milwaukeet.. 2,731 3,955 5,132 


. 245, 382 297, 688 275,368 


SHEEP 

Chicagot ... 6,377 6,165 5,047 
Kan. Cityt. 5,943 5,584 9,241 
Omaha*t ‘ 
East St. L.t 4,598 5,642 6,793 
St. Josepht. 8,931 
Sioux Cityt. 7,407 8,100 10,347 
Wichita*t .. 489 1,087 546 
New York & 

Jer, Cityt nee 
Okla. City*t 3,889 er 87 6,508 


Totals 


Cincinnati§ . 769 1,239 198 
Denvert ... 9,586 12,156 18,204 
St. Pault .. 6,393 7,285 10,844 


Milwaukeet.. 588 44ST 1,266 


Totals a 65, 110 139, 900 149,738 
*Cattle and calves. 
+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, ineluding directs. 


slaughter, 


BALTIMORE 
LIVESTOCK 


Livestock prices at Balti- 
more, Md., on Wednesday, 
Sept. 29, were as follows: 
CATTLE: 

Steers, ch. & pr. ... None rec. 

Steers, choice ......$24.00 only 

Steers, com’l & gd.. 18.00@20.00 

Heifers, gd. & ch... 19.00@21.00 

Heifers, utility .... None rec. 

Cows, util, & com’l.. 10.00@12.50 

Cows, can. & cut.. 6.00@ 9.75 

Cows, cull & util... None rec. 


Bulls, util. & com’l. 12.00@15.00 
VEALERS: 

Choice & prime .... Py 00@25.00 

Good & choice ..... 18.00@22.00 

Og Be a 12.00@17.00 

CEE ve se awakes ae TWO 8.00 
HOGS: 


Choice, 180/240 .... 20.50@21.25 
Sows, 400/down .... 18.50 only 
LAMBS: 


Good & prime ...... 21.50 only 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
Alst st., New York ananket 
for week ended Sept. 2° 


Cattle Calves Hogs* Sheep 
Salable Not available 
Total ine. 
directs). 
Prev. wk.: 
Salable .. 338 374 1,298 72 
Total (ine. 
directs) .6,125 4,893 24,447 18,593 


Not available 


*Including hogs at 31st st. 


CHICAGO LIVESTOCK 
Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 
‘RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 23. 2,886 219 14,247 1,460 


Sept. 2: 650 156 5,823 332 
Sept. + 261 94 7,179 


Sept. 27. 17,527 440 11,214 2,481 
Sept. * 6,000 300 15,500 2, 
Sept. 29. 15,000 400 15,500 2,000 
*Week so 

far ...38,527 1,140 42,214 6,481 
Wk. ago.43,694 1,587 40,758 7,679 
Yr. ago.39,465 1,758 32,232 8,738 
2 years 


ago ..35,017 1,200 36,612 15,245 








*Including 44 cattle, 12,682 hogs 
and 520 sheep direct to packers. 


SHIPMENTS 

Sept. 23. 2,472 39 1,992 277 
Sept. 24. 1,883 ee 210 
Sept. 25. 2/368 20 140 119 
Sept. 27. 5,547 10 875 71 
Sept. 28. 3 "000 nee 600 100 
Sept. 29. 6,000 ares 300 2 
Ww so 

fa . 14,547 10 (1,775 371 
Wk. "aie. 16,413 131 2,189 2,263 
Yr. ago.15,060 285 2,944 451 
2 years 

ago ..14,125 190 2,852 1,315 


SEPTEMBER RECEIPTS 


1954 1953 
2 ere 200,425 178,751 
EON a5 thee ove 8,577 8,905 
EROER. asc bivenis 247,510 223,052 
BUBGO: (sc-oreces 36,506 60,270 

SEPTEMBER SHIPMENTS 

1954 1953 
CROGIe - ccive ens 90,479 81,316 
1 | REE Aer 15,633 17,253 
a er ee 8,374 8,086 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wed., Sept. 
29: 


Week Week 

ended ended 

Sept. 29 Sept. 22 
Packers’ purch.. .36,489 39,080 
Shippers’ purch.. 6,662 4,378 
EGtAE wires scwas 43,151 43,458 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 29, were reported 
as shown in the table below: 


CATTLE: 
Steers, ch. & pr. 
Steers, choice 
Steers. com’l. & gd.. 20.00 only 
Heifers, gd. & ch... 21.00 only 
Heifers .com’l, & gd. 17.00@18.50 
Cows, util. & com’. 10.00@13.50 
Cows, can, & cut. 7.50@ 9.50 
Bulls cut, & util.... 12,00@14.00 

CALVES: 


.None rec, 
"$24.00 only 


SIGRID. | ent onbacevee 17.00@19.00 

Com’l. & good ...... 15.00@17.00 

Call & utility ...... 10.00@14.00 
HOGS: 

Choice, 180/230 .... None rec. 

ONE sede wavncsa ee © None rec. 
LAMBS: 


Good & choice ...... None rec, 


CANADIAN KILL 


Inspected slaughter in 
Canada for week ended 
September 18: 

Week Same 


Ended week 
Sept. 18 Last 


1954 year 
CATTLE 
Western Canada .. 19,071 17,392 
Eastern Canada .. 18,739 18,282 
Motaly caso 37,810 35,674 
HOGS 


Western Canada .. 34,266 25,121 


Eastern Canada .. 56,450 43,282 
MOtED: aeicisisicicis ct 90,716 68,403 
All hog carcasses 
P| ae 99,988 76,793 
SHEEP 


Western Canada .. 5,398 
Eastern Canada .. 16,469 
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To 
: 2 
calve 
dires 
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2,481 
2,000 
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7,679 
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15,245 
» 
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014.00 


219.00 
017.00 
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rec, 
rec, 
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>r in 


nded 
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year 


17,392 
18,282 











21,122 


)NER 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, September 25, 
1954, as reported to The National 
Provisioner: 

CHICAGO 

Armour, 9,689 hogs; Wilson, 8,468 
hogs; Agar, 6,688 hogs: Shippers, 
6,035 hogs; and Others, 13,033 hogs. 

Total: 25,703 cattle; 1,667 calves; 
43,913 hogs; and 6,377 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 2,840 1,444 1,402 1,569 
Swift .. 4,083 1,815 38,660 2,741 
Wilson .1,842 .... 4,216 .... 
5 = 


Butchers. 8,622 2 ee 
Others .. 1,678 1,435 1,633 


Totals.19,065 3,261 11,663 5,943 


OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour ... 6,898 6,839 2,490 
Cudahy ... 4,445 6,541 1,568 
Swift ..... 4,039 5,491 1,706 
Wilson .... 3,010 3,589 1.056 
Cornhusker. S898 Aer ovce 
O'Neill .... 484 
Neb. Beef.. 668 
) eee 90 
Gr, Omaha. 
Hoffman 
Rothschild. 
POODLE 5. 6\s(x.0-0 1 
Kingan 
Merchants.. 
Midwest 
Omaha 
WRION 5s 000 
Others 





10,173 
Totals ..26,082 32,633 6,820 
E. ST. LOUIS 

Cattle Calves Hogs Sheep 
Armour . 2,144 1,360 11,806 1,994 
Swift ... 5.092 2.704 13,771 2,604 
Hunter . 1,168 .... 4,170 





Heil 731 
Krey 3 999 
Laclede . re 
Luer 


Totals. 8,404 4,064 34,477 4,598 
ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift ... 3,2 742 12,163 1,841 

Armour . * 476 9,772 1,189 

Others .. 175 «62,720 3,838 








Totals*11,241 1,393 24,655 6,868 


*Do not inelude 372 cattle, 156 
calves, 8,404 hogs and 5,901 sheep 
direct to packers, 








SIOUX CITY 

Cattle Calves Hogs Sheep 
Armour . 1,585 .... 3,109 1% 
Cudahy . 1,387 coos 2,000 4: 
BWIES. ce GOR eee S89 1,946 
Butchers. 1,043 i eae 
Others .. 8,675 13 9,917 1 ) 





Totals.18,074 17 16,753 4,096 








WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,965 831 1,681 480 
Kansas . 706 
Dunn ... wh 
Old 3. 124 
Sunflower 17 26 
Pioneer . 
Excel 
Armour . 2 ra 
Others 126 

Totals. 6,988 831 2,566 991 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
3,457 719 1,163 n82 


1 





Armour . 
Wilson . 81 1,271 891 1,392 
Others .. 4,694 1,392 1,182 5 






Totals.11,832 2.392 3.236 1,929 
*Do not include 701 cattle, 1,113 
calves, 9,574 hogs and 1,960 sheep 
direct to packers, 

LOS ANGELES 

Cattle Calves Hogs Sheep 


Armour . 286 200 =... . 
Cudahy Pay ase 

Swift .. 414 

Wilson 279 

Ideal ... 780 iets Sas 
United .. 650 rid) 442 
Com'l .. 667 arenes : 
State ... 566 99 


Acme .. 510 
Gr. West. 507 eas ror 
Others 4,165 1,961 1,013 


Totals. 8,824 2,330 1,455 


‘OCTOBER 2, 1954 





DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,346 274 2,708 2,899 
Swift ... T77 80 919 9,874 
Cudahy . 992 149 1,914 1,684 
Wise. TOR secu eae ite 
Others .. 7,505 309 3,444 479 





Totals.11,402 812 8,985 14,936 
CINCINNATI 

Cattle Calves Hogs Sheep 

Vee eee AEE raat 413 

Kahn's aes é were mone aides 

MeOvGPr .. sace aac 

Schlachter 327 48 

Northside. .... eee ame ade 

Others .. 5,201 1,174 18,007 1,190 





Totals. 5,618 1,222 18,077 1,621 
ST. PAUL 

Cattle Calves Hogs Sheep 

Armour . 4,907 3,736 18,091 3,496 

Bartusch 1,139  .... wees «ace 

Cudahy . 1,114 eee 489 

Rifkin .. 973 35 vues 
Superior. 1,560... 

Swift .. 5,097 

Others .. 2,681 


2,408 
1 





Totals.17,471 9,022 41,672 8,218 
FORT WORTH 
Cattle Calves Hogs Sheep 


Armour . 2,045 3,107 944 2,145 
Swift ... 3,869 3,409 725 3,973 


Bl. Bon.. 319 50 50 
City ..... Te 8 Gs = wales 
Rosenthal 320 31 





Totals. 7,331 6,605 1,769 6,118 

TOTAL PACKER PURCHASES 
Week Cor. 
Ended Prev. Week 
Sept.25 Week 1952 

..178,035 181,397 205,703 
41854 235°643 

81515 92: 





Cattle .. 
Hogs .. 
Sheep 





3 237, 
164 128,718 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Sept. 24, with comparisons: 





Cattle Hogs Sheep 
Week to 
date 357,000 437,000 248,000 
Previous 
week 375,000 440,000 276,000 
Same wk. 
1953 409,000 406,000 299,000 


1954 to 
date 11,211,000 13,336,000 6,057,000 
1953 to 
date 10,715,000 14,726,000 6,237,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending Sept. 23: 

Cattle Calves Hogs Sheep 

Los, Ang.. 9,800 2,400 1,850 375 

N. Portl... 3,115 610 1,110 3,860 

San Fran.. 1,350 325 1,800 4,200 


CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 29— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported by the 
USDA as follows: 


Hogs, good to choice: 





160-180 Ibs. ........ $14.50@17.35 

ee | er 17.25@19.15 

PAG-SO0 TORS occ cers 17.75@19.15 

300-400 Ibs. ........ 17.20@18.50 
Sows: 


270-360 Ibs. 
440-550 Ibs. 


aie wae 17.50@18.40 
EES 13.75@16.50 

Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 


This week Last week 
actual 


estimated 
Sept. 28 
Sept. 
Sept. 
Sept. 2 
Sept. < 
Sept. 2 














YOU NEVER TOUCH 
THE GREBSE 


Series “JH” 


with the 










Discharges grease from interceptor to 
storage container at turn of a valve. 


@ 


Grease is clean so that it can be 
sold readily. 


© 


Intercepts more than 90% of 
grease in waste water — keeps pipe 
lines from clogging. 


4. 
You don't take off 
cover! 


5. 


You don't remove 
grease by hand! 


6. 


Grease flows out 
of draw-off — no 
odor, no mess, no 
inconvenience! 





e@ Here’s the answer to grease collecting prob- 
lems — the interceptor that keeps the grease out 
of your pipe lines and delivers it to separate con- 
tainers where it can be stored for resale. In the 
exclusive Josam “JH” Grease Interceptor, grease 
from waste water continues to collect in the low 
pressure chamber from which it can be drawn 
at any time ... at the turn of a valve. Why be 
inconvenienced by grease-clogged lines? Why be 
forced to pay for expensive repairs when it’s so 
easy to solve grease problems permanently? 


Available in a wide range of types and sizes. 
For further information send coupon below today. 
JOSAM MANUFACTURING COMPANY 
Michigan City, Indiana 


Representatives in all principal cities 





JOSAM MANUFACTURING COMPANY 
Dept. NP, Michigan City, Indi 








Please send complete details on Series ''JH'' Grease Interceptor. 








OE ———— ee = 

Firm — centinipssieinatarsiiaea 
Address. ie 

City. State State 
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For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 









Stedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 
complete self-contained Crushing, Grinding, and Screening 
Units. Capacities 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 
STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


Subsidiary of United Engineering and Foundry Company 


General Office & Works: AURORA, INDIANA 








Hog Hairs Come 


OUT 
SA ) 


When You Use 


BALDY @ 2 SCALD 


e Cuts Dehairing Time By As Much As Half! 
e@ Loosens Scurf, Dirt, and Oil! 
e@ Easy On The Hands! 


OLD BALDY's penetrating action loosens even the tough- 
est bristles. Hand or machine scraping brings them out 
quickly, easily —BY THE ROOTS! Cuts scurf and dirt. 
Scraping leaves a beautiful finish on your hogs. Order 
a trial supply TODAY. You can't lose with OLD BALDY 
—the world's best known hog scald! 


No. 700 10-lb. Carton, per Ib...... 
No. 701 50-lb. Drum, per Ib. 
No. 702 100-lb. Drum, per lb... 
No. 703 300-lb. Bbl., per Ib. 


VISIT BOOTH No. 6 
AT THE A.M.1I. CONVENTION 


KOCH Supplies 


2520 Holmes St. Kansas City 8, Mo. 


26¢ 
25¢ 
. 23¢ 
2i¢ 
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LIVESTOCK PRICES AT LEADING MARKETS 

Livestock prices at five western markets on Tuesday, 
Sept. 28, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City 


HOGS (Includes Bulk of Sales): 


BARROWS & 
Choice: 


120-140 Ibs 


140-160 Ibs... 
160-180 Ibs.. 
180-200 Ibs... 
200-220 Ibs... 


220-240 Ibs... 
240-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs. 
Medium: 
160-220 Ibs. 
SOWS: 
Choice: 


270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 


360-400 Ibs.. 
400-450 Ibs.. 
450-550 Ibs.. 
Medium: 


250-500 Ibs... 


SLAUGHTER 
STEERS: 
Prime: 


700- 900 Ibs. ¢ 
900-1109 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Choice: 


700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


Good: 


700- 900 Ibs. 
900-1100 Ibs. 2 
1100-1300 Ibs. 


Commercial, 
an WIS... 
Utility, 

Ci es ares 
HEIFERS: 
Prime: 

600- 800 Ibs. 


800-1000 Ibs, 2 


Choice: 
600- 800 Ibs. 
860-1000 Ibs. 
Good: 

500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 
alt -wWte....% 
Utility, 
ee: Sa 
COWS: 
Commercial, 
Qi WiG.si05% 
Utility, 

all wts..... 
Can. & eut., 
all wts.. 
BULLS 
i eae 
Commercial 
Utility 
Cutter 


. None ree. 





(Yrls. 


GILTS: 

.$17.25-19.00 None rec. 
None ree. 
18.50-19.65 








19.85-20.10 19.75-20.10 
19.85-20.10 19.75-20.25 





19.60-20.00 
None rec. 
None ree. 


19.75-20.15 
19.50-20.15 
None rec. 
None ree. 


. None rec. None ree. 


18.50 only 
18.50 only 
18.00-18.50 


18.75-19.50 
18.50-19.00 





16.00-17.25 


16,50-17.50 


None ree, None ree. 


CATTLE & CALVES: 


None ree. 
= 9 


26.00 
3.00 
23.00-26.00 





19.50-23.00 
3.00) 19.50-5 
20.00-23.00 20.00-5 










17.00-20.00 16.25-20.00 


13.00-17.00 


13.00-16.25 


None rec. 
24.00-2 





21.00-24.25 21 


21.50-24.25 


25-24.00 


22.00-24.25 






17.00-21.50 
17.50-21.50 


17.50-21.25 
18.50-22.00 


14.00-17.50 15.00-18.50 


11.00-14.00 11.50-15.00 


11.00-13.00 11.50-14.00 


9.00-11.00 = 8.50-11.75 


5.50- 9.00  6.00- 9.50 


Exel.) All 
None ree. 
12.50-13.50 
11.50-12.50 
8.50-11.50 


Weights: 

11.50-14.50 
14.00-15.50 
12.00-14.00 
10.00-12.00 


VEALERS, All Weights: 


Ch, & pr. 
Com’! & gd.. 
CALVES (500 
Ch. & pr. 
Com'l & gd.. 


17.00-22.00 
12.00-17.00 
Lbs. Down): 
16.00-20.00 
12.00-16.00 


21.00-23.00 
14.00-21.00 


15.00-20.00 
12.00-15.00 


SHEEP & LAMBS: 


LAMBS: 

Ch. & pr. 
Gd. & ch, 
EWES: 

Gd. & ch. 
Cull & util. 


19.00-20.00 
18.00-19.00 


19.50-21.00 
18.00-19.50 


4.00- 
. 8.00- 


5.00 
4.00 


4.50- 5.50 
4.00- 4.50 


9-20. 19.40-20.00 $18.50-19.50 
19.25-20.00 


Omaha 


None rec. None rec. 
None rec. 


None rec 


None ree. 
18.75-19.50 
19.25-19.75 


19.75-20.25 





19.75-20.25 


None ree. 


19.75-19.85 
None rec. 
None rec. 


None rec. 
None rec, 


None ree, 17.25-19.25 


19.00-19.25 
18.75-19.00 
18.50-19.00 
18.00-18.75 
17.75-18.25 


16.75-18.00 


18.25-19.00 
18.25-19.00 
18.25-19.00 
17.50-18.50 
16.75-17.75 
16.50-17.00 


None ree. 15.50-18.50 


None rec. 
25.50-27.00 
.50-27.00 
.00-27 00 









18.50-22.50 
15.00-18.50 15.50-20.00 
11.00-15.00 12.00-16.00 


None ree. 
24.00-25.00 


None ree. 
24.00-25.00 


19.50-24.00 
20.50-24.00 


21.00-24.00 
21.50-24.00 


15.50-20.50 
16.00-20.50 


17.00-21.00 
17.50-21.50 


13.00-16.00 13.00-17.50 


10.00-13.00 10.00-13.00 


11.00-14.00 11.50-13.00 


8.25-11.00  8,25-11.50 


6.00- 8.25 6.00- 8.25 
None rec. 
12.00-12.50 
10.00-12.00 
8.00-10.00 


11.00-12.00 
12.00-13.00 
10.50-12.00 

8.50-10.50 


15.00-18.00 
10.00-15.00 


16.00-19.00 
2.00-16.00 


14.00-17.00 
10.00-14.00 


5.00-18.50 
11.00-15.00 


19.00-20.50 
18.50-19.00 


20.50-21.00 
18.50-20.50 


4.00- 4.75 None rec. 
3.00- 4.00 None ree. 


St. Paul 


None rec, 

None ree. 

19.00-20,25 
19.50-20.50 
19.50-20.50 
19.50-20.50 
19.00-20.00 
18.50-19.50 
18.50-19.00 
18.00-19.00 


None ree, 


18.50-19.00 
18.50-19.00 
17.50-18.50 
16.75-18.00 
16.00-17.50 
15.50-16.50 


None rec. 








23.00-26.00 


17.50-22, 
18.00-23.00 
18.00-2300 





14.50-18.00 


12.50-14.50 


23.50-24.50 
24.00-25.00 





22.00-23.50 
22.00-23.50 


7.50-22.00 
17.50-22.90 


14.00-17.50 


11.50-14.00 


11.50-13.00 


8.50-11.50 


6.00- 8.50 


12.00-13.00 
12.00-13.00 
11.50-13.50 
11.50-13.56 


17.00-21.09 
12.00-17.00 


14.00-17.00 
12.00-14.00 


20.00-20.75 
17.50-20.00 


4.50- 5.09 
3.00- 4.50 
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STEER 
Week 
Week 
Same 

cow: 
Week 
Week 
Same 

BULL: 
Week 
Weel 
Same 

VEAL: 
Weel 
Weel 
Same 

LAMB 
Weel 
Wee! 
Same 

MUTT 

Wee! 
Wee 
Sami 
HOG & 
Wee 
Wee 
Sam 
PORK 
Wee 
Wee 
Sam 


BEEF 


Sam 


VEAL 
Wee 
Wee 
Sam 


LAME 





25, 
as fe 


Bosto 
Balti: 
Cincil 

Ind 
Chica 
a 
St. L 
Sioux 
Omah 
Kans: 
lowa- 
Louis 

Me 
Georg 
St. Je 
Ft. ¥V 


Portl 
Gri 


To 
To 





1In 
St. ] 
3Inel 
Mo. 
shall 
Minn 
Atla 
Ange 


var 
ton. 
dur 
Wee 


Wee 
Corr 


Oc 


lav, 
ing 


aul 


ec, 
rec. 
0.25 
0.50 
0.50 
10.50 
0.00 
9.50 
9.00 
9.00 


9.00 
9.00 
[8.50 
[8.00 
7.0 

6.50 


26.00 
26.50 
27.00 


7.00 





25.50 
6.00 
26.00) 
26.00 


22.00 








2300 


[8.00 


4.50 





14.00 


[3.00 
1.50 


8.50 


13.00 
13.00 
13.50 
13.50 
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17.00 


17.00 
14.00 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the USDA marketing Service for 
Week Ending September 25, 1954, with Comparisons) 
STEERS AND HEIFERS: Carcasses BEEF CURED: 
Week ending Sept. 25... Week ending Sept. 25... 

















WEG. DROUMNEE ca cccce woe 1 $36 Week previous ..... a 

Same week year ago ... 11,477 Same week year ago ... 
cow: PORK CURED AND SMOKED: 

Week ending Sept. 25... ...... Week ending Sept. 25... 

Week previous ......... 1,803 Week previous ......... € 

Same week year ago ... 1,725 Same week year ago ... 317,472 
BULL: LARD AND PORK FATS: 

Week ending Sept. 2 etre C Week ending Sept. 2% ecccee 

Week previous ......... 424 Week previous ..... 8,016 

Same week year ago ... 465 Same week year ago ... 13,195 
VEAL: L GHTER 

Week ending Sept. 25... ...... LOCAL SLAUGHT 

Week previous ......... 11,738 SANIT The 

Same week year ago ... 12,704 CATTLE: 

Week ending Sept. 25... Ree 

LAMB: Week previous ......... 15,141 

Week ending Sept. 25... by Same week year ago ... 9,729 





Week previous ..... » 41.449 : oe 
Same week year ago ... 37,168 CALVES: 
Week ending Sept. 25... 





MUTTON: Week previous ......... 
Week ending Sept. 25... Same week year ago ... 
WOOK TRGUIOUR: o6:6s:66-0:0 y 
Same week year ago .. HOGS: 

Week ending Sept. 25... 

HOG AND PIG: WOOK PECTIOUS 6c csccscc 
Week ending Sept. 25... ...... Same week year ago . 





Week previous ......... 8,955 
Same week year ago ... 7.177 SHEEP: 
Week ending Sept. 25... 
PORK CUTS: Week previous ......... 
Week ending Sept. 2h Same week year ago 
Week previous .... 
Same week year ago ... 


BEEF CUTS: 








COUNTRY DRESSED MEATS 





VEAL: 
Week ending Sept. 25... ...... Teek ending Se 25 
Week previous ......... ait =e. ae 
Same week year ago ... 107,794 Same week year ago... ee cess 
VEAL AND CALF CUTS: HOGS: 
Week ending Sept Week ending Sept. 25. See 
Week previous ......... Week previous ......... 37 
Same week year ago ... Same week year ago ...  sseee. 
LAMB AND MUTTON: LAMB AND MUTTON: 
Week ending Sept. 25... ...... Week ending Sept. 25... ...... 
Week previous ......... 3,954 Week previous ......... 28 
Same week year ago ... 800 Same week year ago ... ...... 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ending Sept. 
25, was reported by the U. S. Department of Agriculture 
as follows: 











Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! .... 13,666 15,760 51,313 53,272 
Baltimore, Philadelphia .... .... 9,702 1,721 25,475 1,261 
Cincinnati, Cleveland, Detroit 
RROMNEB DOE w.ock.ckeordeese race 18,835 96,115 12,941 
Chicago Area ....... 74,476 8,697 
St. Paul-Wis. Areas? 91,229 11,254 
Mie SE EEO. 8 5ae so ccbneseseny 88,882 12,136 
MORIN eek av claprokine va: omecn ¢ne 3.6 7 10,009 3,362 
MIN ROME soca hg $0 61018 6008's 1,214 61,481 18,611 
Kansas City eieiernd siaate hee 6,486 33,296 12,647 
Iowa-So. Minnesota* .......... ~ 12,240 282,656 39,649 
Louisville, Evansville, Nashville Not 
SL RR ee rer i 13,372 12,949 41,281 Available 


Georgia-Alabama Areas® 4,851 











St. Joseph, Wichita, Oklahoma City 7,660 15,112 
Ft. Worth, Dallas, San Antonio ... 20,498 
Denver, Ogden, Salt Lake City .... 24,116 
Los Angeles, San Francisco Areas®. 36,301 
Portland, Seattle, Spokane ....... 7,307 
iy OM i) Pri 131,123 1,001,008 277,164 
Totals previous week .319,009 135,300 961,576 282,760 
Totals same week 1953 ......... 343,388 135,684 874,181 301,593 





1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E. St. Louis, Wl., and St. Louis 
Mo. ‘Includes Cedar Rapids, Des Meines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Sept. 24: 


Cattle Calves Hogs 
Weer ended Bent. (20) oc cieodsiasiccedoslinar ieee 3,688 1,785 10,643 
Week previous (five Gays) ..65.6cccccccceass 4,200 1,709 12,094 
Corresponding week last year ................ 3,719 2,841 13,559 
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<== POULTRY AND OTHER 
——SCMEAT SPECIALTIES 


REDI-BREADER 


PUTS YOU AHEAD — 





~~ _—sogives you waste-free processing of all 
~~ _~Ssyourr meat and poultry . . . assures 
ST SCCé°=pou of quality ingredients mixed fresh, 
TT SCstto your order . . . works equally well 
TST CCOUiin automatic breading machines or 
TS CCUin _ manual operations. Use REDI- 
ST SCsSBRREADER aand All Purpose Batter Mix, 
SC itthe perfect combination for all foods 
—~—Cstttlo’: bee breaded, frozen and fried. 
>> __—Meets State and Federal require- 


—_—OeeOeO ments. 


se MODERN MAID SERVICE 





ss _~Sswith advance information on produc- 
—~—~—~~~—— __ tion lines, etc. . . . latest data on all 
—~—~—~—~—~—~—~ __ automatic breading and frying equip- 
TT ~—s ment... . visits of field consultants 
TT SCstto your plants . . . special formula- 
~~ ___ tions to meet your needs . . . par- 
 Csitricipation in ft re promotions ... 
TCU p-tto-dlate information on breading, 
KC Srying and freezing . . . cooperation 
SS with the government in developing 
a C—~*«speecificnstbos. 


eee Write for 


~~ SPECIAL FORMULATIONS 
Sener and OTHER TECHNICAL DATA 










Visit Us at the AMI Show 
Booth 123, 
Hospitality Suite 733 
Palmer House 


i 


“MODERN MAIG 


FOOD PRODUCTS INC. 
110-20 Dunkirk Street, Jamaica 12, New York 


109 




















CAINCO 











Whether you 


prefer soluble or natural spice seasonings. CAINCO is 


the answer to your sausage seasoning 


@CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty products 
a taste appeal that pays big dividends . . . assure ab- 


solute uniformity batch after batch! 


@ CAINCO Natural Spices are perfectly blended to 
suit your most discriminating requirements . 
your products a quality appeal that wins new customers 
and invites profitable repeat sales! Make the logical 


switch NOW to CAINCO! 


problems! 


Seasoutugs-Natural Spice and Soluble 


e CAINCO SEASONINGS satisfy! v FOR A TASTIER PRODUCT! 


¢ FOR PEPPED-UP SALES! 





give 





CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET e 


CHICAGO 10, ILLINOIS 


SUperior 7-3611 








CLASSIFIED ADVERTISING 


$4.50; adil set solid. Minimum 20 words, 


$4.50; ditional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00: additional words, 20c each. Count 


adaress or box numbers as 8 words. Heaa 
lines 7Sc extra. Listing advertisements 75¢ 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Uniess Specifically instructed Otherwise, All Classified Aadver. 
tisements WIll Be insertec Over a Bling Box Number. 


SLASSIFIED ADVERTISING PAYABLE IN ADVANC8 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 





CAN YOUR ORGANIZATION 

USE THE FOLLOWING EXPERIENCES? 
Carcass beef rail stock, Can figure cattle cuts 
also considerable supervisory work, full line pro- 
motional and personnel work. 3Zest references. 
Available AMI convention. 

W-402, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill. 





MANAGER: With 28 years’ experience, mostly 
with large western independent packer, covering 
every phase of operation by actual performance 
from live stock buying, killing, cutting, curing, 
snusage, smoking, canning, on through sales, of- 
fice procedures. «ll labor relations. Record of suc- 
cessful management. W-381, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








MEAT BUYER and 
handled large volume 
partments for large 
chain, who can take 


MERCHANDISER: Who has 
service and self service de- 
midwestern super market 
full charge of buying, mer- 

chandising, personnel, labor relations, seeks op- 

portunity with progressive super market organ- 
ization. Highest personal and business references. 

W-383, THE NATIONAL PROVISIONER, 15 W. 

Huron St., Chicago 10, Il. 





MANAGER or SUPERINTENDENT: Available 
January Ist. Under 40, engineering background. 
Small and large plant experience in buying, 
processing, yields, costs and sales, Will be avail- 
able for interview at convention. W-384, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





ACCOUNTANT-CONTROLLER: Experienced in 
office management, costs, yields, credits, taxes, 
systems, tabulating and machine accounting, has 


ability to get along well with people, married, 
under 40. W-396, THE NATIONAL PROVISION- 


ER, 18 E. 4ist St., New York 17, N.Y. 


SUPERINTENDENT: Age 36. 
in all phases of packinghouse, 
tion. Excellent references. 
sized plant in midwest. 
W-397, THE NATIONAL 
Huron St., Chicago 10, I 


17 years’ experience 
including refrigera- 
Prefer small or medium 
Married, sober, settled. 
PROVISIONER, 15 W. 
ll. 






EXPERIENCED SUPERINTENDENT: Over 20 
years’ experience in all departments of the pack- 
re! house Will be available for interview at 
A.M.I. convention. W-382, THE NATIONAL 
PROVISIONE R, 15 W. Huron St., Chicago 10, Ill. 





ALL ROUND hog and 
position as foreman or 


beef CASING man desires 
working foreman, Large or 
small plant, Willing to go anywhere W-372, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


HELP WANTED 


SALES MANAGER 
NORTHERN OHIO MEAT PACKER 





Seeks the services of an able and experienced 
sausage and smoked meat sales promotion man- 
ager. Applicant must be well grounded in basic 


promotion, territory analysis, 
and direction and training of sales staff. Loca- 
tion will be in Cleveland. Please send complete 
resume on: Education, Experience and Salary re- 
quirements. W-387 THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


principles of sales 





SUPERINTENDENT AND LABOR RELATIONS 
Progressive independent midwest beef packer is 
interested in securing services of experienced man 
eapable of handling all labor negotiations. Write 
fully to Box W-401, c/o THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chieago 10, IL, 
and your application will be held in strict con- 
fidence. 





CASING SALESMAN 
One of the largest natural casing firms 
opening for a young, aggressive salesman, 
sheep, hog and beef casings, plus a special 
cial type of casing. Natural casing bac 
essential. Reply with full details, 
to Box W-398, THE NATIONAL 
15 W. Huron St., Chicago 10, Ill. 


has an 
to sell 
artifi- 
ground 
experience, etc. 
PROVISIONER, 








WORKING SAUSAGE FOREMAN: Experienced in 
manufacturing a complete line of sausage, curing 
and smoking meats and capable of assuming full 
control of sausage department. GRIFFITH PRO- 





VISION COMPANY, P. O. Box 231, Barnard, 
Kansas. 

WANTED: Packing house general maintenance 
man. We have York Ice Machines and Laabs 
Cookers, State age, experience and salary 


ex- 
pected, W-3S88, PROVISIONER, 


15 W. 


THE NATIONAL 
Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 





WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Rox EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





WANTED: Equipment for complete 
rendering plant. One 5 x 10 cooker, press con- 
densor, pump, ete. Located in east. Reply to 
EW-392, THE NATIONAL PROVISIONER, 18 
East 41st St., New York 17, N.Y 


small dry 





WANTED: TRIPE MACHINE for a small packing- 
house. Must be in good condition. EW-399, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SALESMAN: Thoroughly 
restaurant. institutional field, Will travel or re- 
locate, W-386, TIIE NATIONAL PROVISIONER, 
18 Hast 41st St., New York 17, N.Y. 


experienced in hotel, 


110 





AIR STUFFERS WANTED: 60 to 150 Ibs., 100 
lb. steam pressure jacketed kettles 60 to 100 gal. 
Write to Paul Fossler, 5 Leland Ave., Lincoln 
Park, Pa. P. O. West Lawn, Pa. 


EQUIPMENT FOR SALE 


RECONDITIONED & GUARANTEED 
1—56 BA Buffalo Grinder, 74% H.P.—Complete 





1—No. 611 Kleen-Kut Grinder, 5 H.P.—Complete 
1—43 Buffalo Silent Cutter, 250 lb. Cap. 25 H.P. 
1—’ x 14 Cutting, Boning or trimming table— 
45” wide, stainless steel center with 1—14’ x 
15’ x 2” one piece hard wood cutting board 


on each side 

1—Westinghouse 
ALL IN 

FS-393, 

15 W. 


ASME 60 gal. tank, 1% H.P. 
EXCELLENT CONDITION 
THE NATIONAL PROVISIONER 
Huron St., Chicago 10, Ill. 





SAUSAGE COOKING TANK: 
less steel double compartment. 
42” wide. Approximately 7 ft. 


Completely  stain- 
Each compartment 
long. Complete with 


steam coils, steam traps and automatic con- 
trolled power valves. Used only 1 year. Will 
sacrifice for $500.00. ELMIRA PROVISIONS, 158 


College Ave., Elmira Heights, N.Y. 





BOSS 
ated 


GRADE 
throw-in 
platform. Hog 


DEHAIRER: 
and throw-out. 
hoist and 


Mechanically 
Sealding tub with 
bleeding rail. Cattle 
knocking pen, automatic dump, beef hoist and 
bleeding rail. Paunch cleaning table. REELFOOT 
PACKING COMPANY, Union City, Tennessee, 


oper- 





FOR SALE: Two Autocar tractors, sleeper cabs, 
two Gramm stock tandum trailers, factory built, 
in perfect condition. Priced right for quick sale. 
Phone 3131 or write P.O, Box 248, Smithfield, 
North Carolina. 





FOR 
Dupps 
inner shells. 


SALE: Two DRY RENDERING 
4 x 10, have new high 
$5,000.00 each, 


COOKERS: 
speed drives, new 
San Angelo By-Prod- 





ucts, Ine., Box 1344, San Angelo, Texas. 

FOR SALE: NEW. unused Globe-O’Connor S.S 
Bacon Derinder. Reasonable. Reply: QUE ENS 
SHORTENING & REFINING CORP., 38-24, 24th 


Street, Long Island City, N.Y. 





FISH REVOLVING OVENS: Seven, 10 shelves, 26” 





x 108”. Some less than 6 months in use. Three 
available immediately, balance in October. Being 
replaced by continuous production oven, AD- 


VANC OVEN, 700 8S. 18th St., St. Louis 3, Mo. 





FOR SALE: One 100 H.P. Dutton boiler, 
oil fired, Fully automatic. Used four years. 
pletely reconditioned. GREENSBORO 
COMPANY, Inc., Greensboro, Alabama. 


* 


gas or 
Com- 
PACKING 


* 


Penna. 





LOUISVILLE DRYERS 
FOR CHICKEN OFFAL 


ASSOCIATES, Glen Riddle, 





ANDERSON EXPELLERS 


PITTOCK & 
All pe Rebuilt, gua 


Ve Lease Expelle 





PITTOCK & ASSOCIATES, Glen Riddle, Penna. 


THE NATIONAL PROVISIONER 
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CLASSIFIED 
ADV-ERTISING 


PLANT FOR RENT 


MEAT PROCESSING PLANT 

LOS ANGELES, CALIFORNIA 
Smoke pork processing plant. Complete, all equip- 
ment, trucks. Newily modernized building avail- 
able long term lease. Equipment for beef fabrica- 
tion. Hog cutting and room for sausage manufac- 








turing. Four coolers one freezer — six smoke 
houses. Railroad siding to plant, reasonable rental. 
Full information write to FR-400, THE NA- 


TIONAL 
cago 10, 


PROVISIONER, 15 W. Huron St., Chi- 


'€ Ligu “ 
BARLIANT'S “Semen oe 


‘ 










LIQUIDATION SALE! 
Now in Progress 
Sieloff Packing Company 
4328 W. Sacramento 
St. Louis, Mo. 


Barliant & Company are currently liquidating 
the machinery and equipment from the Sielotf 
Packing Co. Note the low prices on the re- 
maining items, all priced at less than half of 
list and lower. Prices are F.O.B. truck St. 
Louis, subject prior sale. A representative will 
be on the premises if you wish to inspect this 





OFFICE SPACE AVAILABLE: On Fulton Market, 
921-28 W. Fulton St., Chicago 7, Ill., Phone 


MOnroe 6-8115 ask for Wally. 





PLANT WANTED 





WANTED TO LEASE 
With option to buy, complete dry rendering plant. 
South or southeast location. Write full particulars 








to JACK BANFIELD, 30 South Lewis, Tulsa, 
Oklahoma, 

PLANTS FOR SALE 
FOR SALE; in Colorado: Slaughtering plant, 


thirty beef or one hundred sheep or hogs daily, 
modern killing and rendering machinery and feed 
a in connection; doing a good business in city 

sixty thousand. FS-395, THE NATIONAL 
PROV ISIONER, 15 W. Huron St., Chicago 10, I. 





MISCELLANEOUS 





Sam Presta and Germinio Blandi, formerly 
business as Hubbard Packing Company, announce 
dissolusion of their partnership as of September 
30, 1954 and further announce formation of Hub- 
bard Packing Company, an Illinois corporation, 
as of October Ist, 1954. Sam Presta and Germinio 
Blandi formerly doing business as Hubbard Pack- 
ing Company, 1343 Hubbard St., Chicago, Illinois. 


doing 





MEAT SAMPLING KNIVES 
Folding pocket knife for gift and advertising use. 


Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 


LOUIS M. GERSON CO, 
58 Deering Road Mattapan 26, Mass. 





SURVEYS 
Are you cutting your hogs to the maximum value? 
Hog killing, cutting and pork trimming surveys 
made by specialist with 43 years’ practical expe- 
rience, Rates furnished upon written request to 
EDMOND §S. FORAN 7942 S. Elizabeth St., Chi- 
cago 20, Ill 





BUSINESS OPPORTUNITIES 





EXCLUSIVE TERRITORY FOR JOBBERS 
for 
BEEF, PORK CUTS, PACKER STYLE 
HOGS, SMOKED MEAT, SLICED BACON, FULL 
LINE TOP GRADE SAUSAGE, 
Telephone 14 
REELFOOT PACKING COMPANY 
est. 840, M.I.B. inspected 
Union City, Tennessee 


DRESSED 





HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


OCTOBER 2, 1954 





+, or call Barliant & Company, Chicago, 
for your purchases, or for further particulars. 
Trucks 


451—TRUCKS: (11) for 48” L Smokesticks, 4 





Statious, notched bars, 2” wide, RKRTRB 

WN cn wea ade d ease okannacd aa « ea. $ 45.00 
277—TRUCKS: (9) same as above, except = 

iron wheel d& swivels ......scccccrees 35.00 
235—DOLLIES: (4) for moving Tubs or Cans 

tainers, similar to Globe #7138, 3 RTRB 


casters 


ee ea. 10.00 
235—-DOLLIES: 


except cap 





2) same as above, 








GORY ASE ie acc cnenensecmasenncscase 20.00 
186—TRUCKS: (14) Sausage Meat, 60” L 
26” W x 18” D, RTRB wheels & ontecia, 
Gs eb Koes Ce Rese HeneeeRaPesaceeeedecceaene 35.00 
186—TRUCK (28) same as above, except have 
SR WEDD. cosccecansnbermaadwetecs 4 ea. 27.50 
160—TRUCKS$ (45) Oleo Seeding & General 
Utility, Globe $7144, 63” L x 35 
x 18” D, box type, galv. RTRB 


body, 
a. $42.50 to 57.50 


wheels & swivels ea. 
similar to 


159—TRUCKS: (11) 


Ham & Bacon, 














Anco #329, 62” L x 35” W x 10” D, 

WE WOE i ents ccciccemenns pads ea. 60.00 
159—TRUCK: same as above, except Iron wheels 45.00 
183—-TRUCKS: (12) shelf type, similar to Globe 

#7485, 8 peed metal removable shelves 48” 

x 30”, 7” betw. shelves, RTRB wheels, ea. 90.00 
184—TRUCKS: (12) shelf type, oo to Globe 

#7485, 5 shelves, 48” x 30” 3” D re- 

movable Pans, RTRB wheels ..... ea. 80.00 
166—TRUCKS: (2) shelf type, 6 she ives, ad 

betw. stations, 49% L x 29” W, RTRB 

wheels & Swivel oc ccccccsccecccces ea. 85.00 
609 gS AU NCH TRU CKS: galv. with trays, 

.T. wheels aces 65.00 
121 TRUCKS. (10) wood box bodies 55” x 

34° x 20” BD; trom wheels 2.206.665. ea. 15.00 
191—TRUCKS: (11) steel frame platform 48” 

L x 35” W x 15” H, 4 steel corner — 

ivon: wheels. & SWIVOlD ...cciccsccsese 15.00 
189 TRU CK: Tank Charging, similar to Globe 

SG” din: OR WBC  occicciccces 30.00 
425 trv ic KS: (2) Meat Buggy, galv. jw iL 

x 30” W x 21” D, has 2—36” dia. steel 

WMG. cincces ce niuacastviesnd wncena whe ea 35.00 
562 TRUCK: Meat “Buggy type, 20” dia. iron 

WHECIS —nccccccccvcccnccceccesescesesecces 25.00 





308—DOLLIES: (3) for Drums & Tubs .. ea. 6.00 
190—TRUCKS: (2) Liver & Offal Sivanied v 

type, similar to Globe #7390, 4 rows of 

= hooks per row each side, RTRB wheels, 





ee iHEU REP eRe wain Keten ares s 85.00 

380 TRUCK: sane: UE #190, except has iron 
wheels &  SWAVOIS ccsscccccescasicncccsesis 65.00 

Kill Slesr, Cutting & Casing 

440- “ae B: Hog Scalding, steel, 34° L x 48” 
x 36” D, overall height 59%” ....... $ 700.00 

410- VISCERA INSPECTION TABLE: moving 

type, overall 26’ L x 42’ W, 20 pans 30” 

x 30” x 3” deep. Pans have 5” x 5” 

head section, pan sterilizing chamber, 5 
HP. mtr. & reducer ...ccccsvcccecsccece 575.00 

180—CONVEYOR: Side Finger type, 37’ 


L, 
used for conveying hogs or on incline, 3 


i A Perr rere re 775.00 
402—L. AVATORIES S: (3) sterilizing boxes ..ea. 35.00 
411—HOG NECK SCRUBBER: Anco #786, 

6. WE. ccgadccnévecnasgeesneceudmae 225.00 
607—KNOCKING PEN: steel, 10’ L x 48” 

deep, door operated by air cylinder attached 215.00 
597—SAW: Carcass Splitting, Best & Donovan, 

with counterweight, ser. #425, ABNO, 

type #1, 1 HP. with Portable Sterilizer 

ie IRIE. WENO x iccavn a echudacateteenans 335.00 


€ 
629—TABLE: Viscera “Separating, 9 Lx 40” 

W x 31” H, 36” x 36” Splash Apron .. 295.00 
611—CABINET: Head Washing, 3/16” steel 

plate galv., 36” x 36” x 64” overall height, 

1 head rack ...ccccesccccsssccvscccevccs 
476—TABLE: Conveying, gal. 48” x 4” flights, 

galv. angle frame, overall 10’ L x 72” W, 

with cutting board & Workers platforms; 

SHOULDER KNIFE: Anco, 30” circular, 

psa on table, table & knife driven by 
575.00 


750.00 
195.00 


one ar. 
479 RELLY ROLLER: Globe Co., ght 
double rolls 20” x 32”, 3 HP. 
473 Sg SAW: Galv. table 26” x 30" x 37” 
Mie Anee BIG, DS Pe oc ccccscscsccs 
486 _BAND SAW: Jones-Superior, stationary 
table 30” x 24”, steel, 19” dia. wheel, 3 
WEP: . cecrscinwkanens chasseneeteneknes encene 
CASING CLEANING UNIT: Hog & Sheep, 
Globe complete with Crusher, Striper & 
Finisher mounted on one tank .......... 1500.00 
Lard Equipment 
569—COOKER: Anco 5’ x 12’, steel. flat heads, 
— with steam trap, 15 HP. mtr. 
571— CRACKLING rae dal Anco ° 
steel plate 8’ x 6’ _ 30”, with movable 
Strainer Box on roller ........--sseeese 
568—PRESS: Tevdsaulic, 
2 steam Pumns ......-000. 
737—HAMMERMILT,: Gruendler W.B. ‘Ir., = 
x 7” eening. 7% HP. Mme. ....ccsccseses 
573—FILTER PRESS: 20 plates 24” x 24”, 
center feed. corner drain, brass cocks, rat- 
CHAE. CROIGE § bic cdcccccvcrsccuncrceaccete 


195.00 
441— 





250.00 
950.00 
275.00 


375.00 


























ae | 
174—-TANK: Lard Holding, heavy plate steel 
Me Ee ie ue Ea ae eee 395.00 
T4—TANK Clay for Lard, steel plate 5’ 
dia. x 6’ H, not jacketed, with 3 blade 
mppeetey, <S MER O  5 hoc cadecsccntac 395.00 
Mairi Lard Storage, heavy steel plate, 
L x 5’ W x 4’ deep, steam coils -» 815.06 
661 TANK. Lard Storage, same as #660, ex- 
= cept 10’ 26 Se xX” RL ee 350.00 
664—TANK: Lard Cooling, water jacketed with 
double acting agitator, 30” dia. x 6’ high, 
Mee OE ‘wa nnd Pannates cobs oh chanel 425.00 
665—TANK: for mixing Shortening, 8’ L x 
i owe ae a cehade dk cakanecandcewen 315.00 
70—PUMP Vacuum Anco #627, steam, 5” 
JS) Be MM wenede aed ches kun cvaabued 225.00 
572.—PUMP: Lard, Blackmere, inlet & 
Matin, TM TP. Me aiken cdstecccccovccs 85.00 
Scales 
524—SCALE: Toledo Dial, with 28” x 22” 
Stainless steel Pan, ser. #681981, 200% 
cap., 125% on dial, 75% on 2 tare beams, 
RONEN, CET eo ciao. c dic ctwcnbictercecicew 295.00 
199—SCALE: Toledo Pan type with stainless 
steel pans, low column, 125# on dial, 2 oz. 
graduations, me OGM «oc 6ciccicccecccccs 265.00 
512—SCALE: Toledo Dial, with 29” x 24” x 
5” galv. pan. bench type, metal stand, 
style #801A, factory #275276, 250# dial, 
4 08. VeHxHx graduations .......ccsceccccee 35.00 
194—-SCALES: (2) Fairbanks-Morse dial, low 
column, 18” x 18” platform, 125# dial, 
me era eae oz. 135.00 
375—SCALE: Platform 5’ x metal floor, 
steel corner posts, 4000¢% “cap. with Tare 
Beams, platform suspended on chains & 
ns ORT Ee 215.00 
446- sc ALE: Fairbanks floor platform 
type, 40004 cap., metal posts, platform 
SO" SSO", (COO WOM 8 inn dcdckacacnane 215.00 
115—SCALES: (6) Portable warehouse 
type on wheels, Fairbanks-Morse, 18” 
27” platform, 1000# cap. .......... : « 20.00 
645—SCALE: Howe portable with 22” x 22” 
platform on wheels, 1000# cap. ........ 20.00 
644—-SCALE: Stock, Howe, 6000#% cap. plat- 
form 13’ L x 8’ W, 2 beams 4000% & 
bn, CE OEE PEE Oe EE PTO re 200.00 
984—SCALE: Track. Fairban p> model F- 
GS6187, cap. 10002%, dial 500# on beams, 
OR. MOMMY oes eccsediaed ieee. ales ---- 295.00 
360— AC ALE: Fairbanks - Morse portable floor, 
x 19” platform, 1000#% cap. over & un- 
ay precision indicator .............. 45.00 
548—SCALE: Track, 1500#’ cap. with be ams. 115.00 
Smokehouse Equipment 
317—SMOKEHOUSE: Allbright-Nell Revolving, 
120 bars, 5 stories, 7% HP. ......4 Any reasonable 


er accepted 


offe 
269—SMOKEHOUSE weer tte & FRAME: door 
{ 














_ opening Cor” WW SG RN wis cinssdncwes $ 100.00 
Beowie HOU oud book & FRAME: same 
#269, exc sone J0000 
271SMOKEHOU ‘SE. DOORS 
3o” W. We. Wane cudakagurnss 7 - 75.00 
275. SMOREHOU SE DOORS & FRAMES: po 
single cage width, 37” x 7’9” 75.00 
52—BLOWER: for Smokehouse, Buffalo cae 
We LE, cave ccaccearmandandigacseeas neuer 40.00 
266—TREES: (76) for Smokehouse, 4 stations, 
2” x 36”, double rod type, double om 
errr er ey ee eee 8.00 






(10) for 
stations, 


Smokehouse, for 48” 
notched bars 13” ear 
double trolleys, cage 30” W .......... 27.50 
550—WASHING @ABINET: for Trees & Cages, 
galv., 60” x 50” x 10”, steam driven Sim- 








WE PU i once x cacadueuenned aneaedensns 250.00 
236— SMOKESTIC (900) wood, 1%” x 

BORE bs chen tandnhed sake eeeknesn 05 
119—W. ASHER: for Trolleys & EEE at 
cyl. 49 L x 30” dia. perf. heavy steel 

plates, belt driven T & L pulleys ...... 250.00 
237—SMOKESTICKS: (160) extruded T shape 
alum., 1%” H leg x 1%” wide base, 

OO” Bis nash cate ents hesindetnabaaneensa ea 65 
238— SMOKESTIC KS: (250) same as #237, 

except leg is 1” and base 1%” Wide ea. .55 
105—BACON HANGER STANDS: (30) ‘steel, 

POCtS. WHEE TROMGE cic cccccccasccts ea. 10.00 


Sausage Equipment, Curing & Trolleys 
309—LOAF MOLDS: (40) stainless steel, . 
Lidseen, 6#, 9%” x 5” x 3%” deep..ea.$ 1.50 
327—TANKS: a) Ham & Sausage, heavy plate 
steel, 8’ x 30” deep, for 48” sticks, 


1%” corner ales 14” angle iron legs.. 145.00 
329—TANKS: (3) Ham & Sausage, heavy steel 

plate, 8’ x 48” x 32” deep, 2 compart- 

ments each with 2” drain, 14” angle iren 

WER iccecescaheces.dncencucharsentnaes ea. 145.00 


PLATFORMS, TABLES, TANKS, 
APPROX. “4 OF COST PRICE. 





Visit our hospitality headquarters during 
A convention, Room 830, Palmer 


mM. 











All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULARS 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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PALMYRA BOLOGNA 
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